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KEEPING ’EM SOLD ON 


The important teen-age market gets atten- 
tion of the American Dairy Association. The 
colorful ADA ad at left, appearing in Seven- 
teen magazine for May “keeps ‘em drinking 
milk.” Keep this nation-wide, industry-wise 





program in action. It’s a sales-making pro- 
gram .. . advertising, merchandising and 
research for milk and its products . . . sup- 
ported 100% by all the Dairy Industry. Make 
ADA deductions for the month of June... . 
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mE UCecmale Siufeguard OF THE QUALITY 


OF YOUR MILK...THE DE LAVAL A/R-7/6GH7~ CLARIFIER! 


Modern Sediment Removal — Wherever it is em- 
ployed the De Laval “Air-Tight” Milk Clarifier effects 
a more complete removal of sediment from milk in 
the most sanitary manner. 


Improves Milk Flavor — It is possible to destroy the 
good flavor of the finest product by passing it through 
an accumulation of sediment removed from milk pre- 
viously processed as occurs in other types of equip- 
ment. The De Laval “Air-Tight” Clarifier protects 
and improves flavor and quality. 


Minimizes Breakage of Fat or Bacteria Clusters— 
The design of the De Laval “Air-Tight” Bowl is such 
that the breakage of fat clusters and bacteria colonies 
is practically eliminated. Hence there is no loss of 
creaming ability or increase in bacteria. 


Clarifies Warm or Cold—The De Laval “Air-Tight” 
Clarifier operates efficiently with warm or cold milk, 
thereby enabling it to be fitted into any existing plant 
set-up without drastic rearrangement. 


Pp FUEL 





Essential with Homogenization—The sediment en- 
countered in homogenized milk differs from sediment 
in ordinary milk. The De Laval “Air-Tight” Clarifier 
removes it efficiently; other methods have failed to do 
so. Its use is essential to the quality and appearance 
of homogenized milk. 

Ideal with ‘‘Short-Time’’ Pasteurization—Because 
of its flexibility; its efficiency in clarifying either 
warm or cold milk; its ability to effectively handle re- 
duced through-put and other characteristics men- 
tioned, the De Laval “Air-Tight” Clarifier belongs in 
every “short-time” system. 


2 
THE DE LAVAL SEPARATOR COMPANY 
165 Broadway, New York 6 * 427 Randolph St., Chicago 6 
DE LAVAL PACIFIC CO. « 61 Beale &t., San Francisco 5 


THE DE LAVAL COMPANY, Limited 
Peterborough, Ontario 


CREAM SEPARATORS 
and MILK CLARIFIER 
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ORDER A 
Girtou 
CHEESE VAT 


With Stainless Steel 
Lining, for Immediate 
Shipment From Stock 


SURPLUS MILK WON'T WAIT! 





A specialized Vat for Processing 
Pressed, Cottage or Cream Cheese. 
Available in 50, 100, 200, 300 and 
500 gallon sizes. Boilerplate steel 
outer body, porcelain lined outlet 
valve. 


pbsh your DEALER 
THE Gest Dealers SELL Girton EQUIPMENT 


GIRTON MANUFACTURING CO, 


MILLVILLE, PENNSYLVANIA pil 

















The L-P System 
of handling A*“B MILK 


One Receiving Room 











One Conveyor System 





One Operating Crew 
One Can Washer 


A practical, efficient and econom- 
ical method of receiving A and B 








milk using two weigh cans, two re- 

ceiving tanks and sanitary pumps. 
CONSERVES 
BUILDING SPACE, 
WATER, STEAM, 
POWER, LABOR 
AND DETERGENT 


be i . 
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PATENTS PENDING 


L-P RECEIVING ROOM EQUIPMENT 


of polished stainless steel operates as a shining example of- sanitary 
milk handling procedure. To see an L-P equipped plant in 
operation is a pleasuré to the most exacting milk plant inspector. 
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maimed ATION 152 W. 42nd St., NEW YORK 18, N. Y. 





Keeps pipes free of lime. 


CAN WASHERS Manufacturers of q 

Save 50% of th Straightaway Can Stainless Steel Receiving Allows highest water tem- 
ave 50% of the opera- Washers Tanks : 

tin + in com a Rotary Can Washers Power Conveyors perature without metal 
. a = : paren Stainless Steel Weigh Gravity Conveyors d 

with conventional types Cans Vacéaa Samplers amage. 





Let us tell you where a near - to - you 
L-P Conservation Milk Plant can be seen. 
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One large door and two small doors on 
each side provide access to all floor space 





NOTE: Our plants are located in the heart of In- 
dustrial Michigan and Indiana. Have your new 
trucks delivered from factory to us to be equipped 
with our light-weight Farm Pick-up Bodies. 
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MADE IN 
TOTAL 
CAPACITIE 
AS HIGH AS 
150 CANS 


ITS SIX DOORS 
ENABLE YOU TO 
CAN 


LOAD EVERY 
FROM 
THE GROUND 


milk truck bodies of like capacity, the 
Millington’s lower ratio of dead weight 
to pay load means lower operating costs 
in terms of reduced tire wear and gasoline bills. 
Add to this the worth-while saving made possible because of its lower 
price and you will readily appreciate why those who are economy- 
minded are turning to the Millington as the solution of their farm- 


NO JUMPING 
IN AND OUT OF BODY! 


Three doors on each side so that all cans are loaded right from the 


pickup problems. 


ground. A single handling does it, except to load the upper deck, 


which requires getting into the body only once each trip. 


Durably built of top grade hardwood with Tempered Masonite or 
Aluminium Covering. Completely insulated. A 66-can body has a 
capacity of 114 cans, which is an ideal load for a 14% ton long wheel- 


base truck. Painting and lettering done to your specifications. 


WRITE for prices and capacities of bodies for 
trucks of any specified wheel base. 


2 RNeeks’ Delivers 
MILLINGTON TRUCK BODY CO., INC. 
MILLINGTON, MICH Phone 184F3 
Branch Plant: 


HUNTINGTON TRUCK BODY CO. 
Huntington, Ind. Phone: 2047W 
















In many refrigerators Dura- 
glas Handi-Squares make it 
possible to store twice as 
much milk as could be stored 
in round bottles. Every inch 
of refrigerator space is 
precious to busy housewives! 















Their squared-off, nonroll 
proportions makethem easy 
to hold—even when hands 
are wet. Econopor feature 
means dripless pouring. 
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Homemakers, of course, vote first 
* ofall fora glass container for milk. 
They trust its protection of milk’s 
delicate flavor. So a better milk 
container had to be a better glass 
container. The 9-to-1 preference 
is in comparison with other styles 
of glass bottles. 
















new conveniences for the consumer, 


OWENS-ILLINOIS GLASS COMPANY + TOLEDO | 


‘ : j 
sg 


Handi-Squares’ flat panels are the perfect 
billboards to carry your dairy’s name, your 
trade mark or sales message right into your 
customers’ homes—serve as a constant 
reminder of your dairy’s service as long as 
the bottles are in use. | 

Let us help plan ACL for your Duraglas 
Handi-Square bottles! 


Las HANDI-SQUARE BOTTLES 


The trusted protection, unequaled economy of the returnable bottle ...with ————— 


greater operating efficiency for you, ——— 


OHIO + BRANCHES IN PRINCIPAL CITIES 





NORMAN | 
GORDON | 
Ss. K. URN 
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Familiar scene the world over is the receiving platform at the 
country plant. The morning’s collections of milk are concentrated here 
at the Ministry of Agriculture Milk Depot at Tassagh in Northern 


DAIRY TRIUMPH 


British Milk Industry Returns 
to a Peace-time Economy 


Emerging from the Bitter War Years England 
Finds the Green Moors of Northern Ireland a 


Source of Strength in Peace as Well as in War 


(CENTRAL FEATURE NEWS SERVICE PHOTOGRAPHS) 


In the heart of London David Carson maintains a herd of cows and 
operates a dairy. During the Blitz the city farm continued to operate. 
Neither fire, nor flood... . 


enabled ‘Irish farmers te 
gallons to Scotland during the 


Ireland. Careful production encourag 
ship more than three and a half milli 
winter months each year during the war, 


HE PASTURE and the dairy are ordinarily thought of as 

instruments of peace. Yet when the bombers roared in 

from Festung Europa and the Battle of Britain was joined 
the dairy cow and the dairy industry moved into the front line. 
From under the very shadows of London’s Towers across the 
Midlands and the Irish Sea all the way to Northern Ireland 
farmers and milk plants turned their energies to the productior 
ultimatum of a wartime economy. 


The British Government recognized early in the war the 
vital role that good health would play in determining the out 
come of the struggle. The National Milk Scheme, a plant 
promote production and increase consumption, was undertaker 
with provisioins for cheap and free milk to children and expect 
ant mothers. Fluid milk consumption in Northern Ireland was 





Mi'king machines come to the ‘‘tight little Isle’’. Increased use of 
mechanical equipment on English farms was one of the results of the 
War. 
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Methods may differ but the purpose is the same. 
are an essential part 


Accurate weights 
of farmer-dealer relations in any milk plant. A 
good meter here as elsewhere is long overdue. 


increased from 15 million to 37 million gallons a year. 


A primary source of raw milk existed in Northern Ireland. 
The system of country plants was poorly developed and in 
order to carry out its plans the Ministry of Agriculture reduced 
the number of plants from more than a hundred nondescript 
establishments producing mostly butter to twenty good plants 
capable of turning out high grade fluid milk. 


Faced with the same seasonal production variations of 
feast or famine that wrack the American market the British 
were concerned with production during the winter months. 
Summer surpluses were converted to butter, cheese, and skim 
milk powders. 


Each depot in the chain of country depots that was set up 
was equipped with up-to-date pasturization equipment of high 





In ite of 
An Irish butter room. A_ varied ot ‘ 


lot of more than 100 creameries in Northern 
Ireland was reduced to 12 during the war. 


making ‘ P . 
equipment in England 


war time economy, 


June, 1947 


increased 





Samples of each farmer’s milk are taken regularly tested for butter- 
fat and cleanliness. The Ministry of Agriculture offered price incen- 
tives to encourage production of better grade milk. Each farmer’s 
product was graded on delivery. 


temperature short time type and strict laboratory control of 
both raw and finished milk was required. Farmer education 
was found to be necessary as a result of the shift from a butter 
market to a fluid market. Ministry of Agriculture officers were 
employed to investigate conditions on the farms and provide 
advice on progressive production methods. 


A typical country plant was supplied by 1600 small 
farmers who turned in an average total of more than 100,000 
pounds daily. 


The organization that was set up made it possible for 
milk to be processed and passed on to the market in Northern 
Ireland as well England and Scotland. 
demand resulting from government stimulation of fluid milk 
consumption was fully met. 


The rapidly increased 


electrification dairy : 2 
Twenty central creameries in Northern Ire- 
land are capable of producing dried skim as 


well as fiuid milk, 


shows the strain of 








Industry Moves Forward to Record 
Advertising Action in ADA Program 


Two-thirds of ADA Member States on Expanded 
Basis — June Brings Sales Drive to New High — 
Enthusiastic Support Afforded the New Campaign 


By Owen M. Richards, General 


HICAGO, Ill.—The 

moves forward in “Thirty Days for 

ADA in June!” With two- thirds of 
its member states setting aside funds tor 
the American Dairy Association this year 
on the new basis of a cent a pound on 
butterfat or its equivalent for the entire 
month, the ADA campaign to build the 
industry's nation-wide advertising, mer- 
chasdising, and research program this 
year upon a new stage of de- 
velopment and growth. 


More states than 
part of the program. 


dairy industry 


enters 


ever before are a 

Most states are on the expanded 30 
day basis. 

Unanimously, preliminary reports 
from all states indicate greater intensity 
of effort. This will result in substantal 
Here is a splendid sample of one of many 


spread of the June 1 issue of “‘THIS WEEK”’ 
reached for a readership of 21,000,000. 





Mwnw— | 


Butter 


S 


ano hens, again! 
On Ohl He makes $0 et sing! 


Here's meal-time harmony! In baking, cook- 
ing and an the table, BUTTER creates 8 golden 
symphony of flavor in eo mony fonds. 


So tet its fragrant, goodness: 
flavor lo BUTTER-PRrED oot Nites the ‘athe. 
ence in BUTTER-PRIED eggs, . chicken. 
Bake again with aurres .. . 


UTTER to 
itever the food or the 
vs eee with taste- 


SUTTER ENRICHES AS IT FLAVORS 
In foods or on them, suTTER makes the differ. 
ga tp samething better 

substance and satis- 

— to the meal. Distinctive im flavor, rieh 


changing ¢ ee, BUTTER has en- 
dered. Nothing can take sa piace. It's the 
symbol of godd living standard of 
hospitality. ONLY BUTTER CAN i SUTTER 


a OTe 


tempting American Dairy 
Magazine, weekly 
This is what ADA means in business 


‘anager, American Dairy Association 


percentage gains in funds collected even 
in those states unable to change to the 
expanded basis until June of 1948. 


ADA Going “Over the Top” 

This was the picture as the June cam- 
paign went into its final stages Indica- 
tions were strong that the June results 
will go over the top as the industry moves 
forward to complete the first lap of its 
three-year program of raising a $5,000,- 
000 “SALES—Not Surplus” campaign 
fund to expand markets and avoid price- 
wrecking dairy product surpluses. 

Brightness of the picture is a tribute 
to the leaders of the dairy industry who 
in cabinet session early in March saw the 
need for greater effort, a larger “set- 
aside” to finance the program, and an 
expanded program of nation-wide, indus- 


AMERICAN DAIRY ASSOCIATION 


Association sales-making messages. 
pictorial supplement to leading metropolitan newspapers. 


Owen M. Richards 
try-wise advertising, merchandising, and 
research for the industry and its products, 

The set the course for expansion in a 
new three-year program. 

The enthusiasm with which the indus- 
try in the field, has adopted “Thirty Days 
for ADA in June” gives the follow 
through that will bring the industry to 
the goal. 

“SALES—Not Surplus” 
slogan. 


has been the 


The message has rung true to the dairy 
industry. 

The industry well realizes that it has 
a selling problem. 


Appearing in full color, this ad was the center- 


More than 8,900,000 homes were 


action when it says to the industry, ‘‘Sales Not Surplus!’’ 








IN A STERIJINE PASTEURIZER 
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QUICK FACTS About 
Steriline That Every Plant 
Manager Should Know 
Owning .@ Steriline Pasteurizer is 


it has . 

a never-ending source of satisfac- 

tion .,.. of pride in dairy products 
. pride in 


p eenter- D 
|) perfectly processed . . 

“ equipment: perfectly built. The 
smallest unseen weld in a Steriline 

is as important to our engineers 
as any. outstanding Steriline fea- 
ture, That's why you can depend 
on Steriline Pasteurizers for a life- 
time of good service.  Steriline 
welds are more corrosion-resistant 


: ) than the stainless steel itself .. 

| f xx = 2_Bignal _Steriline ichievernent. 

f ey ' Compare Steriline and you will 

i, ee a eee a 

+ Ask your jobber or write for at- 
tractive illustrated folder. 


Dairy Equipment Dioision 
_ STEEL AND TUBE PRODUCTS CO. 
4300 N. PORT WASHINGTON ROAD 


MILWAUKEE 1, WISCONSIN 
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It knows that on the basis of current 
use of butter in the nation’s homes that 
a full billion pounds of butter have “dis- 
appeared” from the American table due 
to wartime restrictions that have hit this 
product more than any other. 

The industry knows that restricted 
consumption means falling prices, if 
wartime food habits are permitted to con- 
tinue in the face of increases in butter 
production. 


Drop of le Costs $20,000,000 

The industry realizes the necessity for 
taking action. By its action it demon- 
strates full awareness of the fact that 
when butter drops even as little as one 
cent that the annual cost to the dairy 
farmers of the nation and the dairy in- 
dustry is more than twenty million dol- 
lars. Or that a drop of a cent in the 
price of milk in the industry that de- 
livers 45,000,000 quarts of milk to the 
nation’s doorsteps every day means a loss 
of $450,000 a day! 

These facts have spurred on the in- 
dustry in this drive to build ADA be- 
cause the industry agrees as it has been 
so well said by another in these words: 
“Dairy farmers and dairy plant operators 
of the nation will do well to understand 
one thing, and this is that they are going 
to pay the cost of the extended ADA pro- 
gram whether or not they participate in 
it. They will either produce the added 
support for ADA or they will pay much 
more than it cost in lower prices for 
butter, and hence for milk, cheese, ice 
cream, and every other dairy product.” 

Thinking like this is revealing. It ery- 
stallizes the fact that $5,000,000 for 
three years, far from being overly ambi- 
tious, is littke enough for the job ahead. 
But it also means progress in building,— 
progress that will mean a campaign fund 
for this next year of $1,200,000 and up. 


ADA Builds Sales Action 


What this kind of funda will build for 
the industry in sales action is in the 
record,—the record of advertising, mer- 
chandising and sales results. It has been 
so well brought home to the industry 
in the past year when $12 in sales action 
was the record for every $1 invested in 
ADA advertising and merchandising ac- 
tion. 

What the industry has built was so 
well demonstrated in June this year. This 
month makes advertising history—ADA 
history—butter history. The industry’s 
sales drive hit a new high,-a new 
record for butter promotion. This pro- 
duct was promoted to your customers,— 
thousands and thousands of grocers 
throughout the country,—not as a price 
football demand item, but as a_ profit 
item,—one of the most profitable items 
due to its 77% times yearly turnover in 
the nation’s grocery stores. 


10 = 


At the same time, completing the sell- 
ing links, the most powerful selling ad 
in butter history was placed before the 
public. This ad to the buying public 
was a double page message in full color 
appearing in the June 1 issue of This 
Week magazine. It was seen by more 
than twenty million readers. It brought 
home with a smash this clear cut message 
to America: 


“Butter Days Are Here Again! Oh It 
Makes You Want to Sing!” 


And there’s a song here, too, for every 
person in the dairy industry,—a song of 
victory dedicated to those leaders who 
in the sales-darkened ‘thirties dreamed of 
the day when a united dairy industry 
could be joined together to sell its pro- 


.ducts,—its butter, its milk, and ice cream, 


cheese, evaporated and powdered milk, 
-to the millions through a nation-wide 
advertising program. 
That day has come to pass! 
Rd 
NOW YOU TAKE GOATS 


Schenectady, N. Y., May—In the north- 
eastern area of the United States is the 
greatest concentration of Ayrshire dairy 
cattle, “which would seem to indicate 
that the Ayrshire is the best breed” for 
those states, according to C. T. Conklin 
of Brandon, Vt., secretary of the Ayr- 


Dairy Daze 


shire Breeders 
on the General Electric 


Association. He spoke 
Farm Forum. 


“I call attention to the sturdiness 
hardiness, superior grazing ability, and 
the superabundance of 4 per cent milk 
~all of which have insured the Ayrshire 
a permanent place in the permanent 
dairy program of the Wortheast,” said 


Mr. Conklin. 


Also participants in the broadcast were 
Earl N. Shultz of Peterborough, N. H, 
extension supervisor of the American 
Guernsey Cattle Club; Glen M. House. 
holder of Brattleboro, Vt., extension sery- 
ice director of the Holstein-Friesian As. 
sociation of America, and Harlie F. Zim. 
merman of Columbus, Ohio, treasurer of 
the American Jersey Cattle Club. 

Mr. Shultz pointed out there are |. 
400,000 Guernsey cattle registered in 
herd books. Mr. Householder said that 
the Holstein-Friesian cow is “the quan- 
tity cow of the dairy industry,” while Mr, 
Zimmerman asserted that the Jersey dairy 
cow is “the most efficient producer of 
butterfat” and gives the “richest milk, 
the highest nutritional value.” 


cs 
COLORADO GROUP ELECTS 
Denver, Colo.—All officers of | the 


American Dairy Association of Colorado 
were re-elected at a recent meeting. 


By Edgar Allen, Jr. 
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“DO YOU GET CHOCOLATE MILK FROM THE BROWN COWS?’ 
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i It’s Easy to “STEP UP” Sales Volume 
ducer of 


est milk In Your Present Market with 


ECTS i 
- of the / ( open opportunity. Served icy cold or piping hot, 
Colorado Cc) ( \ c | it’s delicious and refreshing . . . a sure-fire favorite 





ting. with everyone. It’s wonderful for kids too be 
cause 94% of the caffeine has been removed. 


C Cafe Olay Concentrate.s-t-r-e-t-c-h-e-s production, 

. keeps costs way down. One gallon of concen- 
Allen, Jr. trate makes 820 individual-portion half-pints of 
Cafe Olay — at a flavoring cost of only 1.le per 


sged ; 














"an half pint. Cafe Olay requires no operational 
Just wait until your customers get their first taste changes, extra machinery or help to bottle. Just 
= of this sensationally new and delicious coffee- add Cafe Olay Concentrate and sugar to 2% milk 
flavored milk drink . . . right off, your fluid milk during pasteurization. Homogenize, cool and 
‘f sales will jump ... your home unit sales will bottle as usual. 
zoom ... and you'll open new outlets in club- Yes. Cafe Olay off lenty of “extras right 
honsees , y offers you pienty 
and cafeterias . , - everywhere thirsty in. your present market. It will pay you to in- 
5 > iia sine vestigate this wonderful new drink . . . to be the 
Cafe Olay is a year-round, all-purpose drink that first in your area to take full advan antage of the 
- 2 knows no dull or off seasons . . . the only milk hard-hitting advertising and promotional cam- 
— drink on the market that offers you such a wide- paign being scheduled right now. 
— 
aw Fe 
[AMERICAN FOOD LABORATORIES INC. ———*S 
CONSULT vo UR | 860 Adiantic Ave., Brooklyn 17, N. Y. | 
DAIRY SUPPLIES . Okay — tell us about Cafe Olay —and do it fast! No obligation, . 
oa, JOBBER OR USE rin ! 
a THis coupon... | “9s | 


INDIVIDUAL. 


kit 0 POINTS EERE TREC ESPN = «IE 


[OWws?” 
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AN has done a wonderful job in 

the development of the modern 

dairy cow. In one hundred years 
the production of milk and fat has 
doubled in the United States. The pres- 
ent average production is roughly 4250 
lbs. milk and 180 Ibs. fat. There are 
many localities and individual dairies 
that more than double the national av- 
erage with many individual animals hav- 
ing phenomenal records. These figures 
and records are encouraging when one 
considers the scope and variable condi- 
tions under which the dairy cows of this 
country are managed. Increased produc- 
tion has been slow and costly due to the 
fact that the majority of dairymen fail 
to follow the advice 


and suggestions 





Here illustrated is Abegwert Milady, one of the nation’s record-break ng cows from a production standpoint. 
impinge on the pituitary 


by which 
hand 


impulses from the brain 
or machine milking operation. 


12 
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known to be correct for higher milk pro- 
duction. This not a criticism but an 
acknowledgment of fact. Members of 
the cow testing associations have always 
had better herd production than an equal 
number of dairymen who did not belong 
to cow testing associations. It indicates 
that an organized program with able 
direction will secure successful returns in 
the shortest period of time. 

There is no other profession that has 
available the information, assistance, and 
advice, like that of agriculture. However, 
it is of little value unless those engaged 
in the noble profession have the de- 
sire and interest to use it. Everyone 
associated with the dairy industry 


whether it be educational, extension, or 


























Dr. George H. Hopson 
commercial interests has played an im- 
portant part in the slow but steady im- 
provement in the production of the dairy 
cow. Although it is recognized that 
much of the help given was for personal 
gain it is also recognized that if a suit- 
able return is not received by the milk 
producer everyone depending upon the 
dairy industry will suffer accordingly. 
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“I see a tall, dark man 


with a bottle of SOLCO 


a 


1 an im- 
sady im- 
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red that 
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lingly. 


DAIRYMEN: That “tall, dark man” is your driver salesman... 
and Solco Food Drink is going to figure prominently in his future 
sales efforts! For Solco is the type of high-quality product that wins 
and holds customers when the going gets tough! It’s a rich, wholesome 
malt-chocolate flavored health food drink . . . made with whole 
milk and bottled fresh daily right in your own plant. 


You can actually see the Solco cream line .. . and that’s your sales 
line! It has a natural appeal to taste-conscious kids and a natural 
appeal to health-minded mothers. It’s a natural for you! 


Write us today for the full details. Be prepared! Get ready now to 
meet the challenge of stiffer competition with the help of a top 
quality leader backed with a sound merchandising plan. Solco is 
still rationed but we suggest that you establish your request with us 
now for servicing at the earliest time! 


di ra *te}le 3 Tele) >t INC. 8561 East Ten Mile Road 


Center Line, Michigan 

/ RUSH me the 
Solco story with COMPANY 
free sample: 


ADDRESS 


he courses 
ment of @ 
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For Simple, ON. 
rauble-1ree eration. 


THE NUMBER OF CASES you bottle per hour plays a highly important part in the cost of y 


bottling operation. Stops and delays of any kind on the bottling line cut down hourly production 


push up unit costs. 


THE DACRO CAPPING SYSTEM is unrivalled for fast capping and smooth operation. It 
steadily, hour after hour, with practically no stops or delays. With Dacro, production is limited ¢ 


by the capacity of your filler. You consistently get more cases per hour and lower cost per bottle, 


DACRO IS A SINGLE CAP, complete in itself . . . a cover cap and a seal all in one. It is appl 
in a single capping operation by a capping mechanism which fits right on the filler. No plug ¢ 
are needed _. no additional machines . . . no extra floor space . . . no extra operators. The simpiid 
of the Dacro Capping System not only permits high-speed capping; it also results in the stead 


continuous operation which saves both time and money. 


TWO SIZES OF DACRO 


This feature gives dairies greater flexibility in planning their future operations. Both 
caps have the same operating advantages and the same dependable Dacro 


protection. The only difference is one of size ... and cost. 


DACRO P-45 . . « This size fits all 45 mm. Dacro Bottles 


now in use. It can be readily adopted by all dairies using 45 mm. 





Dacro Bottles with Dacro Disc Caps. 


DACRO P. 38 © ee This is the new and smaller size which 


requires less material to make and hence is lower in cost. It offers an 


additional step in reducing bottling costs. 


ib PS eH 


CROWN CORK & SEAL COMPANY Dacro Divisio@Bals; 
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F YOUR PLANS FOR THE FUTURE 


/e the square bottle, by all means inves- 


e Dacro thoroughly. Make sure that the 


ng system you adopt will speed pro- 

and give you maximum operating 
ny in the years ahead. A request on 
etterhead will bring you the facts on 


cro System. 








@ Cherry-Burrell Cabinet Coolers are compact. But 





they’re designed with surplus surface that almost 






instantly cools the milk down very close to refriger- 















ant temperature. That means big savings for you! 


A Cabinet Cooler can help you get a deeper 
cream layer, due to the smooth, thin film and gentle 
flow from top to bottom. Of course, it’s sanitary... 


easy to clean... no hidden corners. 


A Cherry-Burrell Cabinet Cooler may solve you. 


cooling problem. Get the details now from your 









Cherry-Burrell representative. 






























































Senior Cabinet Cooler with 


SEARED covers removed. Capacities 
é i j from 10,000 to 30,000 pounds 
= per hour. 


' & 
CHERRY-BURRELL CORPORATION |_"°**”. 


427 W. Randolph Street, Chicago 6, Illinois 
Milk and Food Plant Equipment and Supplies 


FACTORIES, WAREHOUSES, BRANCHES, OFFICES OR DISTRIBUTORS AT YOUR 
SERVICE IN 52 CITIES 
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Now is the time to make more room 
for profits. Thatcher T-Squares* can 
help you increase production and re- 
duce operating expenses. 
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OST LESS 


SQUARES (¢ 








| F DELIVERY TRUCK EXPENS! 
q ene 116, AC 
P “Se reer .e>>™ * F 


For every 500 cases of standard style bottles, you 







Be now store in your cold room, you can add 250 

“ens more cases in the same space—if you use Thatcher 
T-Squares. There is no need to hold back your 
daily case out-put for lack of floor space or truck 
capacity. Call Thatcher’s Representative now for 

ue installation arrangements on Thatcher T-Squares. 
* TRADEMARK REGISTERED U.S. PAT. OFF 
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THATCHER GLASS 
PHATORER GLAS, 
MANUFACTURING COMPANY, 

ELMIRA, NEW YORK 
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Man has created the present dairy cow 
by centuries of selection and breeding 
animals with inherited characteristics 
for greater milk production. He has 
taken great pride in developing animals 
with bodies for larger food capacity, 
large, well attached udders, and uniform 
individual type for the various breeds. 

Man’s Responsibility 

Man, however, has not been keeping 
in step in the care and management of 
the animals of his own creation. Evolu- 
tion is not always progressive and when- 
ever there is a gain there may also be 
a loss. As the dairy cow takes on the 
ability for greater production, man also 
takes on a great responsibility for her 
care and management. Unfortunately, 
that responsibility has not been assumed 
by man, and much of the increase in 
the production of the dairy cow has 
been brought about by her inherited 
characteristics only. Better food and 
feeding methods have also aided to some 
extent, the higher production. 

It is a well established fact 
that one cannot cheat nor de- 
fraud nature. This is particu- 
larly so with the dairy cow, 
and if man is to expedite the 
cow to the fullest extent of her 
capabilities to produce milk, he 
must give her the care and at- 
tention she needs, from calf- 
hood to the time she has 
served her useful purpose, if 
dairying is to be a profitable 
part of industry in our present 
economic situation. 


It is necessary that the dairy- 
men of this country use better 
herd management, if they are 
going to cut down the great 
channels of loss, which are so 
evident in the economics of our 
dairy herds. The First Step to 
success in the management of the dairy 
herd is the raising of one’s own re- 
placements. It is essential that only 
calves from high producing dams be 
raised. It is not an easy procedure to 
raise calves to maturity but if a well 
planned calf raising routine is established 
the plan will succeed. It is well to se- 
cure the advice of the county agent and 
veterinarian. They are men of experi- 
ence and will have many timely sugges- 
tions to offer. Proper feeding and san- 
itation are undoubtedly the most import- 
ant factors in raising, of healthy, vigor- 
ous calves. They should not be overfed, 
and the utensils from which they are fed 
must always be kept clean and sterile. 


Other Necessary Requirements 


Their regular housing quarters should 


be clean, dry, and without draft. Calf- 
hood diseases such as pneumonia, scours, 


by proper calf barn management, the 
number of calves that reach maturity 
free from a set-back caused by calfhood 
diseases is tragically small. Calfhood 
diseases not only retard growth but may 
permanently interfere with the produc- 
tion ability of that animal when it 
reaches maturity. Calves should be 
penned in separate stalls if possible in 
order to prevent the costly habit of calf- 
hood sucking. It is a common occur- 
rence to observe calves sucking one an- 
other’s:-teats and udders immediately after 
feeding. This usually results in a num- 
ber of animals having blind quarters 
or mechanical obstruction in the end or 
base of the teat. It is no cheaper to 
raise heifers than to purchase them but 
a dairyman does have the opportunity 
of raising those with better blood lines 
if he selects and raises his calves. 
There are instances when it is impos- 
sible for some dairymen to raise their 
own replacements. it is 
herd 


In such a case, 
necessary that they purchase their 


Oscar Haag, of David Haag & Sons dairy farm, Reedville, Oregon, 
adjusting a Magnetic Speedway 


milker unit 


replacements. 
to purchase first-calf heifers to freshen 
if possible. It is readily recognized that 
a first-calf heifer does not produce as 
much as a mature cow. However, when 
mature cows are put on the market they 
are usually animals culled from some- 
one’s herd and have a history; that is 
why they are being sold. Statistics have 
shown that first-calf heifers generally 
have healthier udders and less breeding 
troubles. When mature animals are de- 
sired they should be purchased subject 
to examination by a capable veterinarian 
as most mature animals are purchased 
prior to freshening and udders are some- 
what distended and full and makes it 
difficult even to the experienced to al- 
ways determine the exact condition of 
the udder. No cow should be pur- 
chased unless the udder is symetrical. 
Shrunken or atrophied quarters are 


and malnutrition can all be prevented always positive proof that there has been 
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to one of the firm’s cows. 


It is always advisable The 


a history of injury and subsequent in- 
fection. which will sooner or later 
velop clinical symptoms, when 

duced in the stable of the purchas: 


Methods of Addition Compared 


In the New England states data has 
been accumulated which proves. that 
raised additions remain in the dairy- 
man’s herd for nearly five years while 
purchased additions remain only the 
short time of two years. The longer, the 
cow remains in the milking herd the 
greater return she brings the dairyman 
each year she remains. 


de- 
intro- 


More and more 
dairymen are resorting to raising their 
own replacements. The plan has been 
time-tested and proven to be correct, 
The proper care and training of the 
first-calf heifer and proper milking js 
of great economic importance. Insuff- 
cient time is spent with the first-calf 
heifer upon the birth of her calf. The 
usual procedure is to leave the calf by 
her side for the first 72 hours in order 
that the calf may receive maternal care 
and so that it is sure to get the 
first milk, or colostrum, which 
is so necessary for the well-be- 
ing of any offspring. The heifer 
is then milked by hand for six 
or seven milkings until the milk 
is suitable for shipment. She is 
then placed in the milking line 
and milked with the milking 
machine. In a period of three 
or four days she has been sub- 
jected to three transitory peri- 
ods of milking. Each time a 
change was made she undoubt- 
edly had to accustom herself 

to that change. 


It has been proven that the 
manner in which a heifer is 
first milked has a great bearing 
upon the way she will react to 
the procedure as a dairy cow. 
proper and most way 
of training first-calf heifers is to milk 
them the day that they freshen in the 
manner in which they will be milked 
in the milking line. There are three 
simple steps that should be followed. 
First, the udders should be wiped and 
carefully manipulated with a towel im- 
mersed in a warm antiseptic solution ef 
130° F. This important step is usually 
neglected with the first-calf heifer as the 
caretaker is not planning to save the milk 
for human consumption. This practice, 
however, is important as it is a substitute 
for the warm, moist mouth of the calf, 
and the normal preparation that the call 
would normally give by the nursing act. 


modern 


The second step is to remove several 
streams of milk from each quarter to 
remove the wax plug from the end of the 
teats. 

The third step is to carefully apply 
the units to the udder leaving them om 
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the heifer for only a period of one to one 
and a half minutes. This is sufficient 
time as the amount of colostrum in the 
udder is not large and will be readily 
taken by the milking machine. By fol- 
lowing this routine with first-calf heifers 
their response is invariably gratifying 
to the dairyman. By training first-calf 
heifers in this method a dairyman will 
soon have a herd of cows which will 
milk in a beautiful manner. 


Average Milking Methods Lag 


The manner in which cows are milked 
has by no means kept in advance of the 
improvements made in breeding and 
feeding. This again is not a criticism but 
merely acknowledgement of the facts and 
it is readily understood why the present 
method of milking cows is not as satisfac- 
tory as it shouid be.. Harvest- 
ing of field crops is looked 
upon with festivity while har- 
vesting of the milk crop is 
usually looked upon with dis- 
interest and monotony as it is 
a job which must be performed 
twice daily and every day as 
long as one is in the dairy busi- 
ness. It is reasonable to as- 
sume that mechanical milking 
is a method that will be used 
from now and forever after, as 
long as the American farmer 
enjoys the present standards of 
living. With the advent of the 
mechanical milker very little 
information was known _ per- 
taining to the proper prepara- 
tion of the cow in relation to 
the success of the mechanical 


milker. 


When cows were milked by 
hand the udder was usually 
given a certain amount of 
preparation as it was necessary 
for the hands to squeeze the 
teats which in itself was prepa- 
ration. With the proper use 
of the mechanical milker about the 
only preparation was that of wiping 
the udder with a towel immersed in cold 
water as suggested by Departments of 
Health in an effort to eliminate sediment 
from the milk. It is recognized that the 
cow was given less preparation with ma- 
chine milking than with hand milking. 
Data is now available to prove that if 
cows are properly milked, milk produc- 
tion can be increased as much as 10% 
and fat production as much as 20%. It 
can readily be seen, if the production 
from 26 million dairy cows could be in- 
creased 10%, it would be a decided in- 
crease over our present production, even 
though calculating the figures on the na- 
tional average of 4250 lbs. of milk. Bet- 
ter milking, which is frequently spoken 
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as “fast milking” is actually nothing more 
than endeavoring to follow nature in the 
milking of the cow. As in the heifer 
the first step is the. proper preparation 
of the udder by wiping and manipulating 
it just prior to the application of the 
units. Individual towels immersed in 
hot antiseptic solution of at least 130° F. 
is recommended. Towels taken from 
water of 130° by the time they are ap- 
plied to the mammary gland will be 
about the right temperature. This is a 
substitute for the warm, moist mouth of 
the calf which results in a message being 
flashed to the brain and causing a hor- 
mone to be released from the posterior 
pituitary gland into the blood stream, 
later reaching the udder causing the 
smooth elastic muscle surrounding each 
alveolus to contract and force the milk 


A group of inquisitive calves on their way toward carefully-tended 
development to take their eventual places in the country’s vast herds 
of milk suppliers, 


down in the lower portion of the udder 
under pressure. 
Letting Down the Milk 

This pressure is what is very commonly 
known as the cow “letting down her 
milk.” It takes about 40 seconds and 
was accomplished in the days of hand 
milking by the milker wiping the udders 
with his hands and removing the first 
milk from each gland all taking about 40 
to 50 seconds. The next step is to re- 
move several streams of milk from each 
quarter into a strip cup looking carefully 
for any evidence of abnormal milk which 
would be indicative of udder infection. 
The milk from such animals should be 
excluded from the general supply. The 
first milk taken from the udder is always 
lower in fat and higher in bacteria con- 
tent, and its elimination from the general 


supply results in a better product. This 
also opens up the end of the teats g 
that when the milking machine is ap. 
plied milk is immedately taken from the 
udder. Cows with normal udders are 
capable of being milked in from three 
to four minutes with younger cows be. 
ing milked completely dry in from 1% to 
three minutes. The most common mis. 
take made by the dairyman is to let the 
units remain on the cow after the milk 
flow has stopped. The majority of dairy. 
men attempt to use too many units, con- 
sequently making it impossible for the 
operator to remove the units at the 
proper time. One unit per man is about 


all an operator is capable of operating, 


There are several different methods in 
which units can be used: such as one 
man to prepare the cow, apply the units, 

while the second man strips 
and carries the milk. Regard- 
less of the method used it 
usually figures one man per 
unit. When units are left 
on cows for too long a period 
it ultimately results in poor 
milking habits and a shorter 
lactation period. Leaving the 
milking machine on a cow 
after she has been milked 
promotes the same slow milk- 
ing habits as does a slow hand 
milker. Cows are commonly 
spoken of as creatures of 
habit. Man is also a creature 
of habit. He must change some 
of his age-old habits and 
prejudices, if he expects 
cows to change some of their 
habits. In many instances, it 
has been found more difficult 
to change the habits of man 
than it 
habits of cows. 


was to change the 
Care should 
be taken not to prepare the 
udder too far in advance of 
milking. This alone is a costly 
factor in lower milk produc- 
tion. What actually happens is that let- 
down occurs, the hormone is then dissi- 
pated, the muscles of the udder tire and 
fatigue and consequently when the milk- 
ing machine is applied, the milk is then 
taken out by gravity rather than by the 
physiological process of milk let-down. 

Better Milking Combats Mastitis 

The thought was always in mind that 
if a small amount of milk was allowed 
to remain in the udder it ultimately re- 
sulted in Mastitis or a short lactation 
period. The term “Stripping” has been 
used ambiguously and therefore has been 
used with confusion. Evey cow’s udder 
should be checked to detemine if resi- 
dual milk is present in the udder at the 
conclusion of milking. If any is present 
it should be taken either by hand or ma- 
chine, whichever way it should be done 
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delivery 


No need for you to wait any longer for 
a new separator. Your order for a new 
Columbia-Westfalia Model MDD-5004, 
capacity 11,000 Ibs. per hr., can be shipped 
at once. Orders for this machine have been 
heavy, but our production has increased 
sharply—now matches the demand. 


It’s easy to understand the tremendous 
demand for this, the original ‘“no-foam” 
separator. No other separator offers so 


many advantages. 


The Columbia-Westfalia climinates extra 
pumps. It may be gravity-fed, and it dis- 
charges both cream and skim under pres- 
sure. Other Columbia-Wes:falia features 
include: automatic lubricaticn, ball bear- 
ings, stainless steel bowl, built-in tachometer 


and the famous “liquid seal” against air. 


Your letter will bring prices and com- 
plete information by return mail. Write. 
Columbia-Westfalia Centrifuge, Inc., 
Crystal Park, Canton 5, Ohio. 


IMPORTANT! Watch for announcement of 
the new 22,000 /bs. per hr. RDE-5004 Milk 


Clarifier—now well along in production. 





Columbia 


e 


SEPARATORS + CLARIFIERS 











quickly in order that the cow does not 
develop the habit of waiting for someone 
to come by her side and spend a period 
of time. 

Better milking procedure is definitely 
one of the most important attacks in con- 
trolling Mastitis. Many animals that 
harbor Mastitis bacteria if properly 
milked will remain in a herd for a much 
longer period of time without any clini- 
cal manifestations of the disease. As 
Mastitis is an infectious disease certain 
sanitary precautions should always be 
used in the milking procedure. It is 
always advisable to classify the herd and 
milk the animals in the following order: 
Clean, Suspicious, Infected. When milk- 
ing cows in that order one is less liable 
to carry harmful bacteria from one cow 
to another. Milking machine teat cups 
should be rinsed and sanitized after the 
milking of each cow. At the completion 
of milking, the cows’ teats should be 
dipped in the antiseptic solution to re- 
move the milk on the teat ends, which 
might ultimately act as food for bacterial 
growth and insects. This is all a part of 
stable sanitation which will be later taken 
up under the heading of “Mastitis.” 


Each cow should have an adequate 
rest period of at least six to eight weeks 
subsequent to freshening. It has been 
said that it is impossible for a cow pro- 
ducing at least 40 Ibs. of milk a day to 
consume enough feed to produce that 
amount of milk, therefore something 
must be taken from the body and skele- 
ton, and it is during the dry period 
that the cow has an opportunity to re- 
build its body to take care of the calving 
period and to produce again the next 
lactation. It has been estimated that a 
dairy cow should take on at least 300 
lbs. of flesh to amply carry her through 
her next period of milk production. It 
is now indicated that cows should be 
dried up by immediate and complete 
cessation of milking. As the milk is ac- 
cumulated within the udder a pressure 
is created which in turn causes reabsorp- 
tion of the milk and thus the animal be- 
comes dry in a much shorter period than 
would be possible by drying them up 
with intermittant milking periods. The 
ration fed the cows, of course, should be 
changed from a milk producing feed to a 
fitting ration. 


Greatest Scourge of the Industry 


Mastitis undoubtedly is the greatest 
scourge of the dairy industry. It has 
been estimated that the dairy farmer of 
this nation loses at least 100 million 
dollars a year in the torm of livestock 
and milk. This undouvtedly does not 
take into consideration the value of the 
dairyman’s time, loss of production, and 
loss in the feed fed to such unprofitable 
animals. Mastitis can be controlled if 
it is the desire and will of the owner to 
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follow without fail the time-proven plan 
that is recommended by nearly every 
Veterinarian and Health Department of 
this country. The first line of attack 
must be to have the herd examined by 
a competent Veterinarian who will give 
him a true picture as to the extent of 
infection, its source and how to correct it. 


The herd then should be classified 
and stanchioned as was suggested in the 
proper milking schedule. All additions 
to the herd should be raised or carefully 
examined purchased replacements. With 
correct milking procedure and proper 
feeding and treatment under professional 
guidance, frequently Mastitis within the 
herd will be controlled. Everlasting per- 
sistence and Eternal Vigilance, will be 
necessary as the moment the dairyman 
let up Mastitis is liable to attack again. 
However, it should never be forgotten, 
“It Can be Controlled!” 


“Doing the Job Right” 


The animal loss in milk production due 
to the difference between what a cow is 
capable of producing and what man per- 
mits her to produce is tremendous. If 
man will assume and carry out his re- 
sponsibility in the proper management 
of the cow, whch is mainly, the difference 
between “Just Doing the Job” or “Doing 
the Job Right,” will be the difference be- 
tween existence and success. : This com- 
ment is made with full appreciation of 
all the difficulties encountered in milk 
production. However, the fact should 
not be overlooked and every effort made 
to do the best one can. 


In writing this paper the thought in 
mind was to bring out the shortcomings 
of man which are seldom given consider- 
ation or importance in milk production. 


Greater success is possible for every 
dairyman and it lies within his reach and 
may be had, if he has the desire and 
interest to do a better job of dairy cow 
management. 


Elect 1947 Officers 


Prof. P. H. Tracey Now Heads American 
Dairy Science Assn. With Prof. 
W. E. Petersen Vice-President 


Columbus, Ohio—Ballots of members 
of the American Dairy Science Associa- 
tion mailed to secretary R. B. Stoltz of 
the Ohio State University here, elected 
Professor W. E. Petersen, University of 
Minnesota, St. Paul, Minnesota, vice- 
president of the association, and as three- 
year directors, Professor J. H. Hilton, 
North Carolina State College, State Col- 
lege Station, and P. F. Sharp, Golden 
State Company, Ltd., San Francisco, Cali- 
fornia. 


Former vice-president Professor P. H. 
Tracy, University of Illinois, Urbana, IIli- 


nois, by rules of the association, becomes 
president of the organization. He will 
be inducted into office at the Association’s 
annual meeting to be held at Guelph, 
Ontario, Canada, June 24-26. 

New officers of the Association are na. 
tionally known for their | assistance to 
producers and to manufacturers of dairy 
products. President Tracy graduated 
from the University of Illinois and has 
been granted two advanced degrees by 
that institution. He has been professor 
of dairy manufactures there sinces 1920, 


Other Officers Also Well-Known 


Vice-president W. E. Petersen, profes- 
sor of dairy husbandry, University of 
Minnesota, by word and by use of mo- 
tion pictures has made plain to hundreds 
of audiences the physiological processes 
of milk secretion by dairy cows. His lec. 
tures emphasized the need to take advan- 
tage of the natural processes of milk pro- 
duction by speeding up milking time. 
His graduate and advanced degrees were 
obtained at the University of Minnesota, 

Director J. H. Hilton is head of the 
animal industry department at North 
Carolina State College. He graduated 
there and received advanced degrees 
from the University of Wisconsin and 
from Purdue University. He taught at 
Iowa State College, and was in the dairy 
husbandry department at Purdue Uni- 
versity from 1926 to 1940. His previous 
service to the Association includes chair- 
manship of its production section. 

Director P. F. Sharp also is director of 
research for the Golden State Company. 
He is a graduate of Nebraska Wesleyan 
University and holds advanced degrees 
from the University of Minnesota. His 
teaching and research work in chemistry 
took him to the Montana Agricultural 
Experiment Station and to Cornell Uni- 
versity. This work brought him the 
Borden Award in dairy manufacturing in 
1941. He was chairman of the manufac- 
turing section of the Association and 
served as associate editor of the Journal 
of Dairy Science. 

* 


AGREEMENT TERMINATED 


Washington, D. C.—U. S. Department 
of Agriculture filed in the Federal Reg- 
ister on May 19 a notice of termination of 
Marketing Agreement No. 60 and License 
No. 100, which apply to the evaporated 
milk industry. The action, to be effective 
June 30, was taken after industry views 
on the proposed termination were re- 
quested in the Federal Register m 
March 7. 

“Reasons for termination”, says USDA, 
“are that provisions of the agreement and 
license are outmoded and cannot be 
changed satisfactorily, and response to 
the notice of termination represented 
only a small percentage of the industry.” 
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- Dasilet Effect 
EVAPORATORS 


When you install a BUFLOVAK Double Effect Evaporator you are assured B 
of a high quality product at the lowest production cost. In effect, you are ~ 
enlisting the aid of an invaluable, hard working partner .. . QUALITY .. os 
THE in the pull toward more profitable merchandising. Pe 


Suflovak BUFLOVAK processed condensed and evaporated milks Kees that rich natural ‘ 
ED ROLLER DRYER flavor, good color and uniform texture that only instantaneous evaporation 4 
ye can give you — the kind of products that always enjoy a ready market + 
For drying whole milk, skim milk or regardless of economic trends. Coupled with this unmatched quality control a 
buttermilk, your best investment Is ae BUFLOVAK'S famed operating economies . . . full solids recovery, 50% 4 


a ee ee Seer savings in steam and cooling water, aod simplified conitoticg ee ee 
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ent and BUFLOVAK EQUIPMENT DIVISION 
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aia OF BLAW KNOX COMPANY 

resented 1627 FILLMORE AVE. BUFFALO 11. N. Y. 

: ” 295 Madison Avenue. New York 17 1636 Monadnock Bidg. Chicago 4 
dustry. 2217 Olive Street, St. Louis 3 1706 Broadway Oakland 12, Cal. 
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INITIATES NEW MEMBERS 
Eighteen More Nopco Employees Join 
Its “15-Year Club” 


Harrison, N. J.—Nopco Chemical Com- 
pany of Harrison, which this year ob- 
serves its 40th anniversary, has initiated 
18 new members into its “15-Year Club.” 
Membership in the Club is restricted to 
those who have been with the organiza- 
tion 15 years or longer. The induction 
ceremonies marked the 10th anniversary 
of the group, which now boasts a mem- 
bership of 119, or over 10% of the total 
number of all employees. 


Charles P. Gulick, president, presented 
the newcomers with gold service pins, 
and another of their awards is a third 
week vacation which is granted all em- 
ployees in their 15th and subsequent 
years of employment. Highlight of this 
year’s ceremonies was the presentation of 
gold watches to 4 other employees in 
recognition of their 25th anniversaries. 
These were Ruth Herman, T. A. Printon, 
George Reid and H. C. Meegan. 


Mr. Gulick, founder of the business, 
tops the list of Club members, having 
passed the 40-year milestone. G. Daniel 
Davis ranks second among Nopco Off- 











weather when bacteria multiply so 
much faster. 


Lo-Bax, the concentrated, fast-killing 
chlorine bactericide, helps prevent milk 
spoilage and improves quality stand- 
ards by rigidly controlling bacteria 
and sanitizing all surfaces with which 
milk or cream comes in contact. 


AVAILABLE 
CHLORINE 





Easy to handle—Lo-Bax kills bacteria 
almost instantly . . . at amazingly low 
cost. It contains 50% available chlor- 
ine, dissolves quickly in water—hot or 
cold, hard or soft—to make clear 
dairy rinse solutions. 


Order Lo-Bax from your supply house 
today! In the plant and on the farm, 
it’s just what you and your milk pro- 
ducers need for safe, sure control of 
bacteria this summer. 


The Mathieson Alkali Works (Inc.) 
60 E. 42nd St., New York 17, N. Y. 


athieson 


LO-BAX 





50% AVAILABLE CHLORINE 


lo-Bax ... Super-Nufos ... HTH- 
iS ...« Bap ies . . Carbonic 
Gias . . . Ammonia, Anhydrous & 
Aqua ... Caustic Soda .. . Seda 
Ash . . . Bicarbonate of Soda 
Liquid Chlorine - «. Chlorine 
Dioxide . . . PH-Plus . . . Sodium 
Chiloerite Products Sodium 





Methylate. 


cers in point of service (31 years), {ol- 
lowed by Albert A. Vetter (28 years), 
Ralph Wechsler (26), Thomas A. Printon 
(25), Pere S. Brown and George H. Faux 
with 20 years each. 
e 
OLEO FRAUDS EXPOSED 


A documented expose of “fraud by the 
ton” in the sale of colored oleomargar- 
ine as butter is revealed this month in a 
publication of the National Cooperative 
Milk Producers Federation. 

Based on six typical cases cracked by 
Internal Revenue agents, the booklet 
describes “a flagrant record of fraud in 
oleomargarine sales, over the nation, over 
the years. The detailed accounts are 
based on court records, supplemented by 
other public documents and_ interviews 
with public officers. 

The stories are highlighted by fam- 
iliar gangster tactics; bombs, guns, and 
counterfeit money; and the victimizing 
of unsuspecting housewives. In one in- 
stance, it is reported, a national oleomar- 
garine manufacturer was hoodwinked. 

“When you want oleomargarine, you're 
entitled to get it,” states the preface of 
the publication. “When you want butter 
you are equally entitled to get butter— 
not oleomargarine. 

“Yet, time and again, racketeers pawn 
colored oleomargarine off on the public 
as genuine butter. Fortunately, there is 
a Federal law which has proved effec- 
tive for 45 years in combating such 
frauds and punishing their perpetrators. 
Under this law, the Internal Revenue 
bureau restrains racketeers and _ protects 
the public through the instrument of a 
tax of 10 cents a pound on oleomargarine 
when—and only when—it is colored the 
yellow of butter.” 

Copies may be obtained from NCMPF 
Washington headquarters. 

s 
MEXICAN PROCESSING PLANT 


Construction of a new milk processing 
and distributing plant in the City of 
Mexico is announced in an article in the 
current issue of Dairy Review. 

The Mexico plant built under the su- 
pervision of Grover D. Turnbow, form- 
erly general manager of the Golden State 
Company, Ltd., San Fancisco, is now 
taking dry whole milk produced by cows 
in Wisconsin and California and distri- 
buting it in fluid form to the people of 
the southern capital. The plant was 
opened for operation in November. 

Product for the Mexico City operation 
is supplied by the Krafts Food Company 
and President John H. Kraft has given 
his enthusiastic support of the enterprise 
since the beginning. Here is an opera- 
tion which fosters dairying in the United 
States by developing a market outside 
of the country. 
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” The bigger the family — te beter the service.” 


CREDLE mews CAN COMPANY, INC. 


C 


i 
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PAPER DIVISION Headquar 
330 W. 42d St., New York 18, N. Y. 
COMBINATION PAPER-AND-METAL CANS 
FIBRE DRUMS The Container Co., Van Wert, Ohio 
Sales offices in all principal cities 


DIVISION 


You’d think if anybody’s service was up 
to par, Continental’s would be. ’Cause 
we’re a big family—growing bigger. But 
with so many obstacles in our way, all 
we can do is keep swinging. You can still 
depend on Continental quality, however. 
Our Paper Division turns out hot drink 
cups and paper containers that have no 
peer. Remember, when you order Mono 
paper products, you'll get the dest in quality 

. and we’ll do everything possible to give 
you the best in service, too! 























FULLY- SWEETENED ORANGE 
at PRE-WAR PRICES 


Each Gallon Day-Ray makes 
8 Gallons Finished Product 


_ 


*HARRISON’S 
* Day-Ray Fresh Fruit 


~ ORANGE 


Reg. U. S. Pat. Off. 


Fully Sweetened-Add Nothing but Water 


F. O. B. Chicago 
Makes an Orange drink to be proud of. Net 
cost 25c per gallon, Finished Drink. 


We ship in barrels holding 30 or 50 gallons. 


Pin $2.00 check to your letter head 
for sample gallon 


HARRISON'S ORANGE CORPORATION 


6200 So. Kedzie Ave. Chicago 29, III. 






















ALWAYS A STEP AHEAD 


The successes enjoyed by operators of Rogers Spray 
Process Milk Powder Plants are not only attributable 
to their own good business judgment but also largely 
to the fact that Rogers Equipment is always a step 
ahead. Take advantage of the basic soundness and 
advanced design of Rogers equipment 

and keep your plant always a step 
ahead. 
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aaaTe \ FRIGIDRY’ 
A Trade Mark 
BULGAR | DAIRY 
Yoo mB CULTURES. 


MAKE UNIFORMLY GOOD 
CULTURED DAIRY PRODUCTS 


GBI ‘FRIGIDRY’ Cultures are easy to use because they are vig- 
orous and rapid growing. Mother culture can be made in one 
generation, eliminating transfers and saving several days’ time. 
Each ‘FRIGIDRY’ culture is tailor-made for its purpose. Uni- 
formity is assured by selection and blending of the special strains 
of acid and aroma forming organisms. The ‘FRIGIDRY’ sub- 
zero, high-vacuum drying process “fixes” and holds the cultures 
in a dormant state until needed. Added to milk they are energized 
into teeming activity. 


You Follow These 3 Simple Steps—Save Time—Save Money—Avoid Trouble 
To make mother culture merely add contents of one vial of GBI 
1 e ‘FRIGIDRY’ CULTURE to % quart prepared milk and incubate. 
2 To make Starter, add the above mother culture to 10 gallons 
e of prepared milk and incubate. 
3 To make Commercial quantity of cultured dairy products, add 
® proper proportions of Starter to vat and ripen, 
Write for descriptive literature, Immediate Delivery on any of 
our six cultures—through your jobber—or direct. 


GENERAL BICCHEMICALS, INC. 


25 LABORATORY PARK : CHAGRIN FALLS, OHIO 
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ANDS FOR 


BETTER PASTEURIZING 


ole 

sly 

ad PIONEER in the field of pasteurizing equipment, 
DAMROW applied, many years ago, the name 

\ “Vapor Film” to their revolutionary new method 


for bringing Pasteurizers up to proper heat and 
holding them there. 


In the years that have followed, comparative 
tests covering DAMROW “Vapor Film” Pas- 
teurizers in dairies throughout the country have proved beyond all doubt 
that this method of pasteurizing is far superior. Today, the DAMROW 
Type MV “Vapor Film” Pasteurizer is the unqualified choice of the oe med 
dairy operator who demands top efficiency in plant operations. 












ALL THESE DAMROW “vapor FILM” PERFORMANCE 
FEATURES HELP YOU STEP UP PRODUCTION AND PROFITS: 














@ FASTER HEATING—No heat wasted @ NO HOT sPoTs—Input of steam @ NO LIMED-UP TANK—With no wa- 
on water or other heating agents. never contacts the inner milk tank. ter in tank, no waterstone can collect 
to require dismantling for servicing. 


}CTS 





@ PERFECT AGITATION—From large 3- 


















are vig- @ HEATS WITH STEAM VAPOR FROM 

e in one blade propeller, set off-center, per- © MILK HEATS GRADUALLY 

ys’ time. BOTTOM UP—as a result of DAM- fect pasteurizing is accomplished in 

se. Uni- ROW patented construction. shortest time. @ NO HEATING JACKET PRESSURE 

al strains 

pt. WRITE for complete facts and illustrated bulletin covering DAMROW “'Vapor-Film" Pasteurizers. 

nergized : ee a ee ee 

Damnrow Gros. Company 

id Trouble 

of GBI 204 Western Avenue, 

cubate, Fond du Lac, Wis. 

jallons Send latest Bulletin on DAMROW “Vapor Film’ 
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STRETCHING 
~ can be dangerous / 


You’re aiming for trouble and a dangerous snap-back in 


sales when you stretch your Johnston chocolate flavor! 
For successful dairy operators know that only 

quality and full flavor bring boosters back to your dairy. 

So be wise, build profitable repeat-sales for the future . . . use Johnston’s Dairy Drink 


powder as prescribed in the recommended formula for quality-rich chocolate milk. 


And be assured that Johnston will continue to supply you with only quality products. 


ROBERT A. JOHNSTON 
COMPANY 


Chocolate and Cocoa Division 


MILWAUKEE NEW YORK a, 0) oe Oka okm Ue 3 
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EDITORIALLY 


The Lord Helps Those-- 


O INDUSTRY in the entire economy of the nation is 
related to the public welfare as closely as the milk in- 
dustry. No industry, therefore, is as profoundly concerned 

with quality products or as sensitive to the exacting demands 
of a discrminating public as this industry of ours. Not only 
is it the largest single industry in the nation but the one most 
intimately associated with the health of a hundred and forty 
million people. 


It is with a sense of pride that the AMERICAN MILK 
REVIEW notes the efforts of the industry to live up to the 
obligations that its ex- 
istence entails. Most 
recent in the activi- 
ties of product improve- 
ment is the award of the 
Sterling Research Cor- 
poration Trophy for out- 
standing work in quality 
improvement of milk, to 
The Smith Dairy Com- 
pany of Youngstown, 
Ohio. 








The trophy, awarded 
by the Sterling Re- 
search Corporation of 
Buffalo as a part of 
their Quality Improve- 
ment Milk Campaign, 
is an annual award that 
The Smith Dairy Com- 
pany won as a result of 
a milk improvement 
program conducted 
among its producers. 


Focal point of the campaign was an attack on Mastitis. 
Operating on the theory that “no quality milk product can 
come from the udder of a diseased cow” the Smith Dairy 
undertook a comprehensive program to curtail the distribution 
of milk from infected cows. A well written pamphlet was 
distributed among the producers and the company furnished 
free of charge a supply of KO-EX-7 Brom Thymol Mastitis 
Detectors. Records of the results were kept by the concern 
both for their own reference and as irrefutable statement of 
Masttis free herds. 


The governing principle in the strike on Mastitis was ham- 
mered home again and again: “A food which is in whole or in 
part the product of a diseased animal is adulterated,” and “We 
believe that the production of a quality milk product is a 
matter of strict and cordial cooperation between the Dairyman 
who produces it and the Dealer who distributes it.” 


Commenting on the award E. W. Harrington, President of 
the Sterling Research Corporation said, “We are enlisted in a 
‘War on Masttitis’ on the theory that Mastitis is a disease and 
te the pasteurization in the world DOESN’T CURE THE 


One cannot read the story of this award and the results of a 
voluntary campaign without becoming aware of a deeper signi- 
fiance. The inescapeable fact of this story is simply that the 
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SPEAKING .. 


great incentive for producing a quality product comes from 
the reward offered by a free economy. 


Opportunity and the Milk Wagon 


“public be dammed” attitude of two generations past. And 

though technical improvements and lower cost have been 
the test of economic development, the supreme achievement 
of free enterprise has been the recognition of public service as 
the beginning and the end of businss activity. 


| “public be 4 philosophy has come a long way since the 


The most recent manifestation of the new philosophy is 
the public relations department that is finding increasing favor 
in the organizational scheme of American business concerns. 
The ability of advertising to sell anything from toothpaste to 
battleships has been accepted for many years, but it remained 
for the recent war to hammer home the validity of the public 
relations program. 


Public relations, often confused with publicity, is not 
merely newspaper space. There is a place for the news re- 
lease in the public relations program to be sure, but true public 
relations is a compound of common garden variety courtesy, 
adult education, diplomacy, and psychology with a public in- 
formation service thrown in. 


The rise of public relations is a tribute to the vitality of 
our democratic ideal. In a nation where the public is soverign, 
where “What gives?” and “Here’s the story?” are indespensible 
parts of the language, public understanding is no longer a lux- 
ury it is a necessity. What John Q. Public does in the voting 
booth and in the market place spell life or death for business 
enterprise. 


To the dairy industry, particularly fluid milk, does the 
doctrine of public relations apply. Drawing its raw materials 
from productive efforts of individuals traditionally independent 
in their thinking; distributing the finished product directly 
to the family doorsteps of the nation the dairy industry is an 
intergral part of a hundred million lives. No other business 
occupies a more honored place in the scheme of society or 
meets a more vital need. No other enterprise carries a more 
profound obligation for service or constitutes a greater threat 
to the public welfare if the obligation fails of fulfillment. 


Every day of the year more than fifty million quarts of 
milk are distributed across the nation. Hardly a family in the 
land but receives a daily call from the milkman. What an 
opportunity for a public relations program. What a chance to 
exercise the art of building goodwill. The stuff of a public 
relations man’s dream is here for taking. Folksey notes in the 
milk bottle. The dairy company only one step behind the 
stork. Endorsements by the most respected protession in the 
world and public appreciation for a job well done. These are 
things upon which lasting values can be built. Here is an 
approach to the bad bill problem, the gripe on increased prices, 
the run of the mill customer complaint. Here is the basis of 
mutual understanding. 


We look for an increasing emphasis on public relations in 
the dairy industry. It is our guess that the intelligence and 
enterprise which evolved a production and distribution sys- 
tem that is the wonder of the world will develop a correspon- 
ding execellence in the field of human relationship. 
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FROM PAN TO PACKAGE 


Dr. Otto F. Hunziker Examines The Question of Cooling in the Production 


of Condensed Milk and Gives a Practical Analysis to 


Presented originally as a paper at the 
recent Annual Meeting of the Amer- 
ican Bulk Condensed Milk Association, 
this article is reprinted in its entirety. 


Dr. Hunziker, for many years a lead- 
ing figure in the condensed milk and 
general dairy products fields, has 
subjected the process of condensed 
milk production to the scrutiny of the 
microscope and the searching examina- 
tion of the test tube. His findings, par- 
ticularly that phase dealing with the 
shape and size of lactose crystals re- 
sulting from variations in speed of 
cooling, are valuable additions to the 
knowledge of condensed milk manu- 
facture. 





sweetened condensed milk is sub- 

jected on its journey from pan to 
package is the process of cooling after 
condensing. In fact, the cooling process 
is one of the most important steps in the 
entire manufacture of sweetened con- 
densed milk. It is no great trick to heat 
the fluid milk to the desired temperature, 
to “dump” sugar into it, and to evaporate 
off a portion of the water contained in 
the mixture. Any one with average com- 
mon sense can do that. But to supply 
the trade with a product that has a pleas- 
ing smooth and velvety texture, and that 
is free from objectionable sediment of 
sugar crystals, that is a real art and a 
science. 


‘a PRINCIPAL treatment to which 


Crystals and Cooling 

In spite of the fact that sweetened con- 
ensed milk contains over 40% of added 
sucrose (cane or beet sugar), the sugar 
crystals that we find in the product are 
not sucrose crystals, they are lactose 
crystals, they are crystals of the sugar 
of milk. The reason for the presence of 
lactose crystals in sweetened condensed 
milk is that the sugar of milk has a low 
solubility. Its solubility in sweetened con- 
densed milk at ordinary temperature is 
only about 15 parts per 100 parts of 
water. 

In other words, lactose needs over 6 
times its weight of water to stay in solu- 
tion in the condensed milk at ordinary 
temperature. But average bulk sweet- 
ened condensed milk contains only a little 
over twice as much water as there is lac- 
tose (approximately 12% lactose and 
26% water). It contains more lactose 
than the water present is capable of hold- 


d 
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ing in solution. In fact, slightly less 
than 4% of lactose is in permanent solu- 
tion in the condensed milk, while the 
remaining, over 8% of lactose which the 
condensed milk contains, causes a state of 
supersaturation and must ultimately cry- 
stallize. 





Dr. Otto F. Hunziker 


It is clear, then, that there will always 
be lactose crystals in sweetened con- 
densed milk at ordinary temperature. 
Their presence is unpreventable. There- 
fore, our only means of avoiding a pro- 
duct with a coarse sandy texture and 
copious sugar sediment is to so manage 
the cooling procedure as to secure cry- 
stals of such fine particle size that their 
presence cannot be detected by the hu- 
man tongue, that the milk has a pleasing 
velvety texture, and that the crystals will 
stay in permanent suspension. 


Crystal Size Important 
The primary cause of sugar sediment 
in the bottom of the container is that 
the lactose crystals are heavier than the 
sweetened condensed milk. The specific 
gravity of lactose is 1.5453, that of sweet- 
ened condensed whole milk is approxi- 
mately 1.306 and of sweetened con- 

densed skim approximately 1.36. 
The tendency therefore is for the lac- 
tose crystals to respond to the force of 


a Practical Problem 


gravity and settle to the bottom. If the 
crystals are of relatively large size this 
tendency becomes a reality, because the 
large crystal has a very small surface jp 
proportion to its cubic content or weight, 
Its limited surface area is insufficient to 
sustain its suspension even in sweetened 
condensed with a full body. Such milk 
will have an objectionably coarse texture 
and it will drop its lactose in the presence 
of otherwise satisfactory viscosity. 


With crystals of very minute size the 
opposite is the case. Their surface js 
large in proportion to their cubic content, 
They are unable to overcome the vis. 
cosity of the milk, they cannot respond 
to the force of gravity, they remain in 
permanent suspension. Such milk has 
a smooth texture and shows no sugar 
deposit. 


I do not wish to belittle the importance 
of a good body of the condensed milk. 
Body and viscosity are important in the 
prevention of sugar sediment. They 
are, however, not made or influenced 
by the cooling process, they are de- 
termined by factors prior to cooling. 


Mr. John B. Sparks, technical direc- 
tor of the Nestle’ Company found by 
extensive microscopic study, that sweet- 
ened condensed milk of the desired 
smooth and velvety texture contained ap- 
proximately 400,000 lactose crystals per 
mm3. By geometric calculations he 
determined the volume of a single cry- 
stal and then the longest edge of such 
crystal. On the basis of these calcula- 
tions he reported that with 400,000 cry- 
stals per mm3 the individual crystal had 
a length of 9.3 microns. He assigned the 
grade “excellent” to the texture of con- 
densed milk with a crystal range of nine 
to ten microns. 


Further study showed that with 300, 
000 crystals per mm3 the crystals meas- 
ured between 10 and 11 microns. The 
texture of that milk he graded as “Good.” 
With 100,000 to 50,000 crystals per mm3 
the crystals measured 16 to 20 microns 
and that milk was distinctly mealy. With 
25,000 crystals per mm3 the crystals 
grew to a length of 24 microns, which 
gave the milk a finely sandy texture. A 
still further decrease of the number of 
crystals to 12,500 and to 7,000 per mm3 


microns, respectively. This milk had 4 
very sandy, coarse texture. 
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IMPORTANT! Order Diversol NOW! 


Hot summer months ahead . . . mean “open 
season” for milk-spoiling bacteria. Be prepared. 
Order Diversol now! 


June, 1947 


The Free-Rinsing, 


Quick-Acting Bactericide! 


A brick wall doesn’t offer much resistance to the super- 
natural penetrating power of a ghost. And when it 
comes to grease film, Diversol “floats” through with 
superior penetrating power, too! 

Yes, Diversol has the unique ability to penetrate 
quickly, completely ...invades invisible grease film 
where food-spoiling bacteria are likely to lurk .. . dis- 
infects equipment thoroughly, yet safely. 

In addition, Diversol provides top water softening 
action... leaves no hard water film and scale on equip- 
ment to hinder operating efficiency. Complete free- 
rinsing action leaves glass and metal surfaces bright 
and shiny. 

Next time try Diversol, Let a Diversey D-Man show 
you its outstanding superiority over ordinary bacteri- 
cides. Write The Diversey Corporation, 53 W. Jackson 
Blvd., Chicago 4, Illinois. 


There’s a Diversey D-Man and a Diversey Product Better Qualified to Serve You 
...In Disinfecting Equipment e Cleaning Equipment e Removing Scale e Removing Milk- 
stone e Washing: Bottles e Maintenance Cleaning and Pclishing e Standardizing Acidity 
Washing Cans e Cleaning and Disinfecting Dairy Utensils ¢e On All Cleaning Operations 






































Mass Crystallization 


The answer to the accomplishment of 
Grade “Excellent” in smoothness of tex- 
ture and freedom from sugar crystal de- 
posit is “Mass Crystallization.” The rate 
of crystallization must be so great and 
the crystal centers, nuclei and small per- 
manent crystals formed, must be so nu- 
merous that the state of supersaturation 
with respect to lactose, caused by cool- 
ing the condensed milk, is reduced to 
the state of saturation while the crystals 
are still very small. This eliminates the 
presence of lactose in solution in excess 
of saturation. Absence of dissolved lac- 
tose in excess of saturation means that 
there is no available lactose left for the 
great mass of the minute crystals that 
that formed, to feed on. This in turn 
precludes the danger of objectionable 
further growth of the crystals present. 
The crystals thus retain. their small size 
after completion of the cooling process. 


This mass crystallization is brought 
about by supersaturation, as controlled 
by cooling, and by agitation that facili- 
tates migration and diffusion of particles 
in this viscous product (sweetened con- 
densed milk) and by seeding that pro- 
vides added incentive for the formation 
of crystal centers, nuclei and growing 
crystals. 


Crystallization experts appear to be 
in agreement on the phenomena that the 
number of existing crystal centers will 
be greater and greater as the degree of 
supersaturation increases, and also that 
the number of crystal nuclei existing at 
any moment is the result of the degree 
of supersaturation; but that the survival 
and growth of these nuclei or small cry- 
stals for a given composition of product, 
is in a large measure the function of the 
degree of supersaturation and the degree 
of viscosity; and that the degree of both 
of these factors in turn is largely depend- 
ent upon temperature. 


It should be further understood that 
the degree of supersaturation and the 
degree of viscosity function in opposite 
directions. While supersaturation pro- 
motes ctystal formation and makes for 
maximum number and minimum size of 
crystals; viscosity hinders it. 


Theory To Practice 


At the end of the condensing period, 
the product usually already constitutes 
a saturated solution with respect to lac- 
tose, and more often the lactose is pres- 
ent in slight to moderate supersatura- 
tion. At this point the milk in most cases 
contains a small number of crystal nuclei. 
If it is held at pan temperature or there- 
about for some time (half an hour or 
longer), these nuclei will grow to large 
crystals that will later give the milk a 
sandy texture. 


28 


When the milk has been condensed to 
the desired point, it should be cooled 
as rapidly as possible to the optimum 
temperature for mass-crystallization. 
Slow cooling from pan temperature to 
the adopted mass crystallization tempera- 
ture, tends to retard the formation of 
crystal nuclei. The nuclei and perman- 
ent crystals present are therefore few in 
number. This promotes their growth to 
large size crystals, causing sandy milk. 


Rapid cooling expedites the increase 
in degree of supersaturation and hastens 
the beginning of mass crystallization. 
This in turn shortens the time for growth 
of the crystals that are present in the milk 
at the pan, and prevents their develop- 
ment to large enough size to cause sandi- 
ness. As the temperature of the milk in 
the cooling tank (crystallizer) drops, su- 
persaturation increases and the rate of 
crystallization becomes more rapid. This 
continues until a point is reached where 
the favorable effect of increasing super- 
saturation begins to be offset by the un- 
favorable effect of increasing viscosity. 
The high viscosity retards crystallization 
due to difficulty of diffusion of the par- 
ticles of the crystal nuclei. This means 
that the optimum temperature to cool to 
for maximum mass crystallization, maxi- 
mum number and minimum size of cry- 
stals, is the temperature that combines 
maximum increase of supersaturation 
with respect to lactose with minimum in- 
crease of viscosity of milk. This temper- 
ature will of necessity, vary somewhat 
with the concentration and_lactose-in- 
water ratio of the sweetened condensed 
milk. Sparks found this temperature to 
range between approximately 77 and 
95°F. 


Ordinarily the seeding temperatnre 
falls within the average range of 85 to 
95°F. But in the case of extra high-solids 
milk, such as may be intended for the 
manufacture of a certain type of candy, 
or other special purpose, the product is 
often already highly supersaturated with 
respect to lactose at the end of the con- 
densing period. In such case the seed- 
ing should be done in the drop tank, or 
even in the pan while still in operation. 

Function of Seed Crystals 

The rate of lactose crystal formation 
at the optimum temperature for mass 
crystallization is further assisted by sus- 
tained vigorous agitation. This is mainly 
due, probably, to the fact that such agita- 
tion promotes more active migration and 
diffusion of particles to the crystal nuclei 
in this viscous product. In addition, 
vigorous agitation is necessary from be- 
ginning to end of the cooling process, in 
order to cool all parts of the milk as near 
as possible simultaneously to the same 
temperature, and to distribute the seed 
material with maximum uniformity. 





Yet, even under these combined con. 
ditions favorable to mass crystallization, 
crystal formation may refuse to material. 
ize or may be very slow, which in tum 
means small number of crystals and large 
final crystal size. There is need to give 
the lactose, that is present in supersatur- 
ation, an added incentive to crystallize, 
This incentive is provided in the form of 
suitable seed crystals. The logical seed 
material is powdered lactose (finely 
ground lactose of commerce) or a small 
amount of sweetened condensed milk of 
a previous day’s make. The condition 
of the seed material is important. 

For the best results the lactose should 
be ground to the finest possible particle 
size (200 mesh or finer, if available). The 
finer the better. This is desirable chiefly 
because the finer the powder the greater 
the number of crystal particles per unit 
weight. It is the individual crystal, re- 
gardless of size, that gives the incentive 
to the formation of crystal nuclei. A 
large crystal broken down to 1000 small 
crystals is literally a thousand times as 
effective in inciting crystal formation as 
is the original large crystal. Ordinary 
milk sugar of commerce is too coarse for 
best results. In addition the seed crystals 
should have sharp edges. Crystals with 
mutilated or dulled edges fail to provide 
the irritation needed to initiate crystal 
centers and nuclei. 

For grinding milk sugar of commerce 
to the desired fineness, the sugar should 
not be squeezed through a small orifice 
or narrow clearance such as obtains in the 
operation of the colloid mill type grinder 
which forces the material through the 
very narrow clearance between stator 
and revolving rotor. Crystal particles 
from such grinders show lack of uniform- 
ity of size and their edges are dulled and 
mutilated. The grinder needed for this 
particular purpose is the hammer mill 
type that shatters the crystals, leaving 
their edges undamaged and sharp. Such 
a hammer mill is too expensive to be in- 
stalled for the individual use of a conden- 
sery. Fortunately satisfactory seeding 
material can be purchased from several 
large companies which have made in- 
stallations. 


Action of Seeding 


In addition, seeding at optimum tem- 
perature for mass crystallization, with 
properly prepared seed lactose, and in 
the presence of vigorous agitation, yields 
crystals of uniform size. Literally they 
are all born at the same time, they get 
their start under identical conditions of 
time and degree of supersaturation with 
respect to lactose, and of viscosity of 
milk, and they are all checked in their 
their growth at the same time, i.e. when 
the supersaturation has been dissipated. 
Uniformity of crystal size is an import 
ant factor in the accomplishment of that 
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KRIM-KO: THE BIG 
FAVORITE DOWN HERE 


"Deep In The Heart of Texas®” 


Says A. T. McClintock, General Manager 


Carnation Company, Houston, Texas 


"It’s now over 14 years since KRIM-KO Chocolate drink caine to work 
for Carnation here in Houston,” says A. T. McClintock, general man- 
ager, “and a right fine job it has done for us. 
‘In any roundup of new customers or extra sales we 
can depend on KRIM-KO to help cinch the deal.” Put 
KRIM-KO to work for you. Give your prospects a 
taste of America’s 2-to-l flavor favorite. See if it 
doesn’t make it far easier to increase those routes. For 
more information write today. 


KRIM-KO CORPORATION 


4830 South Christiana Avenue, Chicago 32, Illinois 
100 Sterling Road, Toronto, Canada 
629 Grove St., Jersey City, N. J. 
26 & Chestnut Sts., Oakland, California 


CHOCOLATE 
DAIRY DRINK 













































































perfection of texture that is awarded the 
grade distinction “Excellent.” 

Crystals of larger size will be few in 
number. To these belong crystals which 
were born in the vaccum pan or at any 
other time, before the seeding period. 
Use of an excessive amount of seed cry- 
stals may also contribute to a limited ex- 
tent to the presence of larger crystals. 
At the most, however, the number of 
off-size crystals is not great in the pres- 
ence of a properly systemized seeding 
system. 


The amount of seed material that is 
being used varies somewhat. It is gen- 
erally considered, however, that 4 to 6 
yunces of seed lactose per 1000 lbs. of 
original fluid milk is ample. It is good 
practice not to use more seed material 
than is necessary for optimum mass cry- 
stallization, because the seed crystals 
naturally also grow in size under the 
conditions favorable to mass crystalliza- 
tion, that prevail at the time of seeding. 
Since they are already fully developed 
when added to the milk, their further 
growth will make them still larger. Un- 
nessarily heavy seeding should theretore 
be avoided. 


Methods of Seeding 


The seed lactose should not be added 
to the batch in dry form, as this would 
cause it to lump together into large 
aggregates, forfeiting its power to incite 
mass crystallization. The seed material 
should be mixed in a suitable container, 
such as a sterile pail or a sterile milk can, 
with enough of the warm condensed milk 
of the batch to make a fairly fluid batter. 
This batter should be stirred until all 
lumps have disappeared and the mixture 
is smooth and homogeneous in texture. 
It is then added slowly to the vigorously 
agitated batch. Plenty of time should be 
allowed for the addition of the batter in 
order to accomplish its complete disper- 
sion throughout the batch and to insure 
its uniform distribution. 


In the continuous system of cooling, 
such as by the use of the submerged coil 
cooler, or the I. T. cooler, the milk tubes 
are usually emptied and washed only at 
the end of a week or ten days, and the 
deposit of milk solids on the tube walls 
is depended upon for automatically seed- 
ing the circulating condensed milk. Here 
the rate of cooling and the build-up of 
supersaturation are almost instantaneous. 
In order, however, to avoid a deposit of 
large, coarse lactose crystals in the milk 
tubes of the cooler between operating 
days, the condensed milk remaining in 
the cooler at the end of the day’s run, 
should be by-passed through the cooler 
for a short time (about 15 to 25 minutes) 
before the milk circulating pump is 
stopped, so as to cool the milk that re- 
mains in the tubes to the temperature of 
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the cooling water. In case of a new 
cooler that has never been used, or of a 
cooler that was emptied and washed 
after the previous run, the milk tubes 
obviously contain no deposit of milk 
solids and therefore no seed lactose. The 
seeding on such days is usually done in 
the drop tank, or by pumping some 
sweetened condensed milk of a previous 
day’s run through the cooler before cir- 
culating the new run of sweetened con- 
densed milk. 

After the seeding period for which 
about 60 minutes should be allowed, the 
cooling is resumed under constant vigor- 
ous agitation until the final temperature 
is reached. Some manufacturers prefer 
to cool to 70°F. or slightly above. The 
general practice favors a final tempera- 
ture slightly below 70°F. Agitation is 
generally continued for another hour, 
because cooling to the final temperature 
again causes slight supersaturation with 
respect to lactose, and complete crystalli- 
zation of all the lactose present in excess 
of saturation at the low temperature and 
high viscosity is a slow process. 


The relative slowness of lactose crystal- 
lization from supersaturated solutions is 
fundamentally due to the fact that the 
lactose in solution is present in two forms, 
namely the alpha form and the beta 
form. In the manufacture of sweetened 
condensed milk alpha lactose only will 
crystallize out. When in equilibruim, 
alpha and beta lactose are present in a 
definite ratio. At the final temperature 
cooled to (such as 63°F.), this equilibri- 
um ratio is alpha 1; beta 1.65. As stated 
earlier, in supersaturated solution, alpha 
lactose will crystallize out until the solu- 
tion is no longer supersaturated. This, 
however, disturbs the alpha-beta equili- 
brium and more beta is slowly converted 
to alpha lactose until equilibrium is again 
restored. But this again makes the 
solution supersaturated with respect to 
alpha, causing continuance of crystalliza- 
tion, which again disturbs the alpha-beta 
equilibrium and more beta converts to 
alpha. This succession of crystallization 
and mutation goes on until finally equili- 
brium is reached without supersaturation. 
It is the necessity of this mutation from 
the highly soluble beta lactose to the less 
soluble alpha lactose before crystalliza- 
tion can proceed, that is at least in part 
responsible for the slow rate of crystalli- 
zation. In the case of sweetened con- 
densed milk the rate of crystallization is 
further impeded by the high viscosity 
which slows up diffusion, and possibly 
by the presence of milk colloids. 

Cooling Systems Vary 

Numerous methods have been de- 
veloped and are in use, such as the use 
of the helical coil vat, the jacketed cry- 
stallizer tank with revolving agitator 





equipped with peripheral hard rubber 
scrapers, the submerged coil continuous 
cooler and the internal tube continuoys 
cooler, the high vacuum cooler in which 
the vacuum constitutes the cooling ele. 
ment, etc. 

The batch system provides rapid cool. 
ing from pan temperature to seeding 
temperature. This must necessarily vary 
with concentration and _ lactose-in-water 
ratio. Ordinarily the seeding tempera. 
ture should fall within 85 to 95°F., but 
in the case of extra heavy milk the pro- 
duct is already supersaturated with refer. 
ence to lactose at the end of the condens. 
ing period. In this case the milk should 
be seeded in the drop tank, or even in 
the pan while the pan is still in operation, 

In the continuous system the cooling 
is almost instantaneous. It is so rapid 
that the seeding should be done in drop 
tank or pan. 


Each of these cooling system has its 
advantages and disadvantages. Success 
in producing a texture of the desired 
smoothness and of accomplishing per- 
manent freedom from _ objectionable 
sugar sediment, hinges on the intelligent 
application of the laws and proven theo- 
ries of the science of crystallization, in 
general, and of our present knowledge of 
the peculiarities of lactose crystallization 
in the highly viscous sweetened con- 
densed milk in particular. 

e 
CALL PADUCAH HEARING 

Washington, D. C.—U. S. Department 
of Agriculture has called a public hear- 
ing at Paducah, Kentucky, on June 16 
to consider a producer-proposed federal 
marketing agreement and order to regu- 
late milk handling in the Paducah, Ken- 
tucky, marketing area. The area at pres- 
ent has no agreement or order. The 
hearing will begin at 10 A.M. in the 
Assembly Room, McCracken County 
Court House, Paducah. 

The proposal, submitted by the Pa 
ducah Graded Milk Producers Associa- 
tion, which represents more than two- 
thirds of the producers supplying the 
Paducah market, provides for a market- 
wide pool with a plan of seasonal adjust- 
ment of prices to milk producers. Class 
prices under the Paducah order would be 
based on the prices of milk used for man- 
ufacturing, with prescribed differentials 
over the manufacturing or basic milk 
prices for milk used in Classes I and II. 

© 
CONNECTICUT FIRM ORGANIZES 


Hartford, Conn.—The Lincoln Dairy 
Company, 69 Ward Pl., was recently in- 
corporated. Officers: President and 
Treasurer, Emil B. Godiksen of West 
Hartford; Vice-President and Secretary, 
Martin A. Arens of Farmington. 
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Maine Dairy Show Resumed 


Augusta, Me.—Maine’s annual Dairy Show at Highmoor 


“ which Farm, Monmouth, will be held this year on Saturday, August 
ling ele 9. Clayton P. Osgood of Hallowell, secretary of the Maine 
Dairymen’s Association, has announced. The annual event, 
pid cool. resumed last year after a war-time recess and usually attended 
seeding by 1500 to 2000 people, dairymen and their families, is spon- 
rily vary sored by State agencies and dairy industry groups for the 
‘in-water primary purpose of herd improvement. It is a type-and- 
tempera- production show. 
°F. but 
the pro- This year, Mr. Osgood said, a new class for entries of 
ith refer. dairy herds of four cows each, has been added. Six breeds, 
condens- Ayrshires, Brown Swiss, Guernseys, Holsteins, Jerseys and 
k should Milking Shorthorns, may enter any class. 
veraiial Last year’s Show at Highmoor was held in bad weather 


but excellent attendance drew enthusiastic comment from 
> cooling sponsors. Some revision in the award system is now being 
SO rapid made, Mr. Osgood said. 


» in drop 
The annual Dairy Show at Highmoor is sponsored by 

1 has its the Maine Dairymen’s Association, the Maine Dairy Herd 
Success Improvement Association, the Maine Livestock Breeders As- 
desired sociation, the Maine Agricultural Experiment Station, Exten- 
ing per- sion Service, Development Commission and the State Depart- 
ctionable ment of Agriculture. 
itelligent This year’s show is in charge of the following committee, 
— theo- Mr. Osgood announced: Fred J. Nutter of Corinna, Dean 
ation; Bailey of Sidney, Clinton C. Rines of Westbrook, J. Wesley 
ledge of Scammon of Saco, Frank MacDonald of Monmouth, Ralph 
allization A. Corbett of Orono, and Osgood. 
ed con- : 


a Into Superior Milk Pails is built a rugged 


dependability ‘hat seems to defy time and uss 


NG Gus Kindervater Advanced 


Over the long pull, when the going is tough 


ea St. Louis, Mo.—Gus G. Kindervater, who began his Superior’s qualities of material _ ven 
June 16 career with Anheuser-Busch in 1904 as a bookkeeper, has ship pay dividends in the form of low mainte 
1 federal been elected a vice-president in charge of the company’s nance and replacement. Built to last longer 
to regu- refrigeration cabinet manufacturing division. His association Superior Milk Pails may cost a little mor 

sh Kew with Anheuser-Busch has been continuous save for five years buy. but when the final figures are in, aft 
. at pres beginning in 1930 when he joined the Borden Company years of continued service, it will be found tha 


-. th of New York as general manager of its Ice Cream Division. ) 
i hi € se pails cost less wn, 
Before assuming his present post, Mr. Kindervater was gen- these pails cost less to © 











in the - 
Cont eral manager of all of Anheuser-Busch’s branches. 
After six years he became manager of Anheuser-Busch’s 
the Pa- branch office in Belleville, Ill., which position he held for 
Associa- eight years, when he was given the assignment of auditing 
an two- the records of the company’s ice and cold storage plants. 
ying the i sie 
p= Mr. Kindervater became manager of a subsidiary com- Write for 
1 adjust- pany, Anheuser-Busch Ice and Cold Storage Company, New descriptive 
fap 99 ; wien Unt —_. any re. > . 
. Ge York, in 1920. Four years later, the company entered the literature and 
ould highly competitive ice cream market in New York City and aii oie 
vould be ae ck of abit Pie aed ted hi specifications 
for mai- e task of guiding the new venture was entrusted to him. h 
seal In six years he and his staff had boosted sales to one and a on the 
sic wt half million gallons a year. complete line 
ind II. The Borden Company then bought the Anheuser-Busch of Superior 
business in furtherance of its expansion program, with the Dairyware. 
‘ proviso that Mr. Kindervater and his staff be included in 
ANIZES the deal. 
n Dairy ae : sais de th 
ently ix While with Anheuser-Busch, “Kinde” promoted the organ- 
nt and ization of the Metropolitan Ice Cream Manufacturers’ Associ- 
of West ation and served as its president for two years. Subsequently 
ocretary, he served as a director of the New York state organization, SUPERIOR METAL PRODUCTS COMPANY 
‘ and then served two terms as president of the International 509 FRONT AVE., SAINT PAUL 3, MINN. 
Tce Cream Manufacturers’ Association. 
REVIEW 


June, 1947 

















Pasteur Medals Awarded 


i Fourteen Milkmen Throughout the Country Honored for 


Performing Heroic Services 






Fourteen milkmen will receive Pasteur Medals for out- 
standing heroism and distinguished public service in line of 
i duty, it has been announced by the Milk Industry Founda- 
tion. 


Frank Stankiewicz, Supplee-Wills-Jones Milk Co., Cam- 
den, N. J., will receive the gold medal for dashing from his 
truck into a grocery store cellar despite warnings of the 
woman owner where a leaking oil burner was aflame and 
liable to explode. He had to hunt for a valve to shut off the 
oil feed. Knowing that water would not put out the oil fire, 
he found sand and stopped the fire. When the fire depart- 
ment arrived, the fire was under control. 












R. Scott Wilson, Thompson Dairy, Washington, D. C., 
receives the silver medal. Driving by on his route, he saw 
a boy swept from the bank of a creek into a storm culvert 
which passed under the road. When he saw the boy disap- 
pear, Wilson jumped from his truck and when the boy came 
out the other side of the 30-inch 20-foot culvert jumped in 
after him. The current had carried the boy about 30 feet 
before Wilson could reach him. 










Bronze medals were awarded to the following milkmen: 


Morris Kaminsky, Abbotts Dairies, Philadelphia, for quick 
thinking that prevented a boy from being crushed to death 
as his sled came scooting down a hill directly toward Kamin- 
sky’s horses. The milkman jumped from his wagon, managed 
to stunt the speed of the sled and at the same time pushed 
one of the horses off balance so that it fell to the ground and 
the child escaped unharmed. 


John F. O’Neil, H. P. Hood & Sons, Boston, heard the 
cries of a blind woman whose clothing became ignited while 
she was putting papers in the kitchen stove. Entering the 
kitchen, O’Neil found her brother, also blind, trying vainly 
to extinguish the flames which had turned the woman into a 
human torch. O’Neil succeeded in beating out the blaze and 
then called for aid from the police and fire departments. 















Earl F. Bohle, Green Spring Dairy, Baltimore, saw a man 
jump off a bridge. While the bridge tender maneuvered a 
boat, Bohle jumped in and held onto the man in a swift cur- 
rent until police arrived. Bohle was also cited for hurrying 
a child to the doctor after instructing the father how to hold 
the boy’s hand to stop the flow of blood. The 5-year-old boy 
had fallen and cut his hand severely on glass. 










James Masone, Herlihy Brothers, Somerville, Mass., res- 

a 2%-year-old child from mudflats flooded by tide- 
Stuck nearly a foot in mud, the child would undoubt- 
edly have lost his life either by exposure or drowning in the 
incoming tide. 


cued 
water. 








Frank Mele, Abbotts Dairies, Philadelphia, while deliver- 
ing milk saw smoke coming from the basement of a home. 
Pounding on the door, he awakened the family who found 
the furnace overheated and rafters burning. 
man arrived, he said that in 
have exploded. 






When the repair 
10 minutes the burner would 








George Chelar, H. P. Hood & Sons, Boston, freed two 
horses and several hundred chickens in a barn fire in which 
an entire herd of dairy cows was lost. Flaming hay falling 
from the lofts forced him to flee to safety as he was freeing 
cows from stanchions. 







James Sheppard, Abbotts Dairies, Phila., made a tourn- 
quet on her arm and rushed a young girl to the hospital after 
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Bowman Dairy Co. Award 


In a ceremony held recently at Great Lakes Naval Training Station, 
Vice Admiral George D. Murray presented Bowman Dairy Company 
with an award of achievement. This certificate was granted in recogni- 
tion for services rendered Great Lakes Naval Training Station, and 
Servicemen’s Center during World War II. Pictured above is the con- 
clusion of the ceremony when Admiral Murray presented the award tw 
Mr. Victor Schlichting. 





a fall from a bicycle on some glass cut a vein and an artery of 
her right arm. The doctor said Sheppard’s action saved the 
girl's life. 

Paul D. Melcher, Pleasant Hill Dairy, Fort Wayne, Ind., 
lost his arm attempting to aid in a truck collision. When 
he arrived, a grass fire was spreading and in trying to stamp 
it out he tried to remove a high tension line knocked down 
in the crash. Melcher was knocked unconscious and _sus- 
tained injuries that lead to the amputation. 


Stephen F. Konieczka, Supplee-Wills-Jones Milk Co., 
Phila., made four trips into a gas-filled house to carry out two 
women, a man and a 6-month-old baby, overcome by the gas. 
Although made ill by the gas, he continued on his route 
after the rescue. 


Joseph F. March, H. P. Hood & Sons, Boston, discov- 
ered a 6 A. M. blaze in a 3-story wooden building. He ran 
up three flights to awaken the family living on the top floor. 
March was painfully burned on his arm from hot tar falling 
from the roof. 


Sidney Rosen, Turner & Westcott, Philadelphia, rescued 
a man and wife sleeping in a gas-filled apartment. He had 
to carry out the woman in a blanket and revive her by 
artificial respiration. 

Henry T. Dryfhout, Wheaton Dairy, Chicago, raced after 
a young girl whose dress had caught fire while she played 
with matches. Frightened, she had started to run with the 
wind blowing flames into a blaze on her back. Dryfhout was 
credited with saving her life by knocking her to the ground, 
rolling her in the grass and beating out the flames with his 
hands. 


Pasteur Medals are awarded annually from nation-wide 
nominations. The above awards are for public service during 
1946. A committee of women editors selected the winners. 





HOLD YOUR U. 


S. BONDS 
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“VIEW 


Dairy Fieldmen’s Sessions 


Interesting and Varied Program at Lafayette, Ind., Tied | 


in With Plant Sanitation Conference 

Lafayette, Ind.—A large attendance was attracted to the 
Dairy Fieldmen’s Conference held here on May 6 and 7 under 
the auspices of the Indiana Dairy Products Association, with 
the co-operation of the Dairy Department of Purdue Univer- 
sity. The sessions, staged in the Memorial Union Building 
on the University, were arranged to provide interesting dis- 
cussions of important topics by informed authorities. 

In outlining the program C. C. Hadley, executive secretary 
of the Association, gave the following summary: 





The first day’s sessions were under the chairmanship of 
Professor V. C. Manhart of the University. Proceedings got 
under way, following registration, with these addresses: 


“Forward to Quality Dairy Products” by H. W. Gregory, 
Chief, Department of Dairy Husbandry, Purdue University; 
“Essentials of an Effective Farm Dairy Sanitation Program” 
by Paul W. Scherschel, superintendent of the Laboratory and | 
Field Service of the Pure Milk Association, Chicago; “Field 
Service to the Producer” by L. D. Miller, Kraft Foods Com- | 
pany, Inc., Kendallville; “Effective Utilization of Platform 
Inspections” by W. K. Moseley, Moseley Laboratory, Indian- 
apolis. 

Also, “Development of Dairying in the Community—Why, 
How and Its Rewards” by E. F. Caldemeyer of the Holland 
Custard and Ice Cream Co., Holland, Ind.; “Selling the | 
Farmer on Proper Care of The Milking Machine”—a talk also | 
accompanied by a movie on milk secretion by C. H. Wilson, | 
Babson Bros., Chicago, Ill.; “What Quality Means to the Dairy | 
Industry” by C. L. Witham, general plant superintendent of | 
the Indiana Condensed Milk Co. and head of the Indiana | 
Dairy Products Association, Inc.; “Increasing the Effectiveness 
of Indiana Quality Programs” by the Association’s secretary, 
C. C. Hadley, and “Milk Quality Through Effective Field | 
Service” by A. W. Shake, milk quality field supervisor for | 
Southern Indiana. 


| 
| 
| 
| 
| 
| 
| 
} 


The second day’s session, under the chairmanship of 
Professor B. E. Horrall of Purdue University, embraced the | 
following talks: 

“The Dairy Plant Sanitation Conference” by Dr. Gregory | 
of Purdue; “Dairy Plant Sanitation and Public Health”, by 
John Taylor, Director, of Dairy Products, Indiana State Board 
of Health; “Insect Control in Dairy Plants” by G. E. Gould, | 
Entomology Department, Purdue University; “Water Condi- 
tioning in Dairy Plants” by C. E. Lennox, Manager of Equip- 
ment Division of the Klenzade Products Inc., Chicago. 


Also “New Developments in Dairy Plant Sanitation” by 
P. R. Elliker, Dairy Bacteriologist, Purdue; “Keeping Can 
Washers at Peak Performance” by V. Schwartzkopf, vice 
president of Lathrop-Paulson Company; “Extermination of | 
Rodents in Dairy Plants” by C. G. Oderkirk and M. Caroline: 
“Getting the Right Man in the Right Place” by C. W. Cannom, 


Consulting Psychologist, Rohrer, Hibler and Replogle, Chi- 
cago, Ill. 


r) 
Hereford Breeders’ Meetings 


Augusta, Maine.—The Maine Hereford Breeders’ Associ- 
ation will hold two Field Days in the state this month, accord- 
ing to an announcement by Samuel F. Dorrance, Association 
secretary and animal husbandry specialist of the Maine Depart- 
ment of Agriculture. The first will be at Houlton June 19, 
and the second at Kezar Falls on June 21 
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SOLAR-STURGES cans afford safety, protection, and assurance 
that pure, fresh milk will get to market in tip-top condition. 


SOLAR-STURGES MFG. CO. 


MELROSE PARK, ILL. 














ORANGE and GRAPE 


CONCENTRATED SYRUPS 
FULLY SWEETENED 
READY FOR SALE 
when diluted with 5 parts water. 


Your people will appreciate this Orange- 
ade and Grapeade. 


Price is same as last year. 
Your profit over 100%. 


Our money-back guarantee goes with every 
drop. 


Write for a free sample and other in- 
formation. 


O’D COMPANY 


6619 S. Halsted Street 
Department A. M. 


Chicago 21, Il. 




















Control of 
BOVINE TUBERCULOSIS 
in New York State 


By Dr. E. V. Moore, Assistant Commissioner of the New 
York State Department of Agriculture and Markets* 


HE CAMPAIGN against bovine tuberculosis is not over. 
Tin military campaigns, when the conquering nation has 

the strength of the enemy greatly reduced, the war is 
over. In disease-control work this is not true. The small 
percentage of cattle left which harbor the infection can re- 
create the disease extensively in a very short time. Many 
livestock owners have entered the dairy industry since bovine 
tuberculosis has been brought under control. These men do 
not remember the old days when bovine tuberculosis was the 
No. 1 enemy of our dairy herds. 


Thirty years ago bovine tuberculosis was the cause of the 
greatest economic loss, both actual and potential, to New York 
State dairy men. The history of veterinary medicine tells us 
that there are few if any cattle diseases that are more ancient 
in origin, that have spread over a larger portion of the earth’s 
surface, that are more chronic in nature or more insidious in 
their dissemination, than bovine tuberculosis. Since 1882, when 
Robert Koch, a German bacteriologist, discovered the micro- 
organism which causes tuberculosis, the livestock industry has 
been planning some way to control this disease. 


In 1918, a joint Federal-State plan was inaugurated to 
eradicate bovine tuberculosis from the entire United States 
by the test-and-slaughter plan, with indemnity payments to 
the owners for reactors. Many then believed that this would 
be impossible. No other country had ever attempted such a 
wholesale disease-eradication program. In New York State 
such an eradication campaign seemed particularly hazardous 
because of New York’s large cattle population and its high 
percentage of infection. A great educational campaign had to 
precede the actual work, as many responsible people, includ- 
ing breeders, were against the procedure. 


Campaign Progress Traced 


It took thirty years and more than $60 million of New 
York State’s money, as well as the millions spent by the Fed- 
eral Government and the counties of the state, to reduce the 
average infection in this state from 26.6% to less than one- 
quarter of one per cent. The decrease in the number of re- 
actors and the lowering of the percentage of infection have 
created the impression that tuberculosis is eradicated, and that 
our Bureau of Animal Industry has been relieved of most of 
its work in connection with this disease. That is far from 
the facts. 


Bovine tuberculosis is still a threat to our dairy herds. 
The conservation of these tuberculosis-free herds is just as 
important as their creation, and they must be tested regularly 
to prevent reinfection. Almost a million reactors to the 
tuberculin test have been removed from New York State. 
One-fourth of all the reactors in the United States came from 
New York State. The number of reactors removed from New 
York exceeds by 150,000 the present combined cattle popula- 
tion of Vermont, Connecticut, Massachusetts, and New Jersey. 
During the fiscal year ending April 1, 1947, throughout the 
State we tested 51,917 herds, comprising 1,186,232 cattle, 
of which 1835, or .15 of one per cent, reacted. 


* The complete text of a broadcast given by Dr 
radio station WGY, Schenectady, on May 8 


Moore over the facilities of 


It probably will take longer to eliminate the last hundred 
reactors from our herds than the first million. The campaign 
to remove the last hundred reactors will not be so conspicuous 
as was the earlier one but it will be a great service to the live. 
stock industry. Until the last reactor is removed, we must 
constantly check our herds to see that they are not reinfected, 
If they were neglected, the disease would re-establish itself 
in a very few years and all the efforts to control the No. | 
enemy of the dairy industry would be lost. 


Periodic Retesting Necessary 

Until the disease is completely eradicated, it is necessary 
to retest our herds periodically. The small amount of money 
that it now costs annually to suppress this disease or keep 
it under control is a low insurance premium on the $60 million 
that New York State has invested in these herds. At the 
present time we are concentrating on the herds where infec. 
tion is known to exist, rather than testing all the cattle ip 
the state every year. But even in the areas that are practi- 
cally clean, we are retesting the cattle on a three-year basis 
to be sure that the disease does not reappear and get well 
under way before it is discovered. 


Tuberculosis reactors showing no visible lesions on post- 
mortem are a constant problem in our Bureau of Animal In- 
dustry. There are several hundred lymph glands in the 
carcass of a cow, but only a few of the larger glands filter the 
lympth from the muscles used for human food. An animal 
showing no visible lesions on postmortem may have lesions 
of tuberculosis in some small lympth glands that do not drain 
the muscles used for human consumption. 


Bovine tuberculosis is a lymph-gland disease and no 
doubt lesions could be found in many of these carcasses if all 
the glands were examined. This would mutilate the carcass 
to such an extent, however, that the meat could not be used 
for food. Our reactors are killed under federal meat inspec- 
tion, but this inspection serves only to determnie whether the 
meat is safe for human consumption and should not be in- 
terpreted as an index to whether the animal is infected with 
tuberculosis. 


I am appreciative of the fact that an owner may feel 
that he has suffered unnecessary financial loss and inconver- 
ience when reactors that do not show visible lesions are re- 


moved from his herd. However, in my field work I always 
told an owner that an animal that did not actually react but 
was suspicious to the test was a dangerous animal and that, 
while she might not show visible lesions, she was a great 
potential danger to the herd, and that the safest and most 
economical thing to do was to remove her immediately in order 
to protect the rest of the herd. 


Complete Eradication the Goal 


For example, last year a good herd, which had been ac- 
credited for several years, comprising 143 animals, revealed 
15 suspicious reactors, but the owner was not satisfied that 
they should be killed. We convinced him that these 15 
animals should be slaughtered, and about half of them showed 
lesions. Sixty days later, on retest of the entire herd, 77 
animals reacted, 68 of which showed localized lesions, one 
showed generalized lesions, one showed skin lesions, and 7 
showed no visible lesions. 

I can understand how some owners may feel about los 
ing animals which do not show visible lesions, but I am sure 
that if we are to eradicate bovine tuberculosis from this 
state our procedure is sound. 

The war against bovine tuberculosis is not over. I am 
very appreciative of the good work that has been done by 
all the agencies involved. The livestock owners, the fam 
organizations, the county boards of supervisors, the State and 
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REVIEW 


Federal Bureaus of Animal Industries, the State Legislature, 
and the veterinarians of the State, have rendered a valuable 
service to the livestock industry as well as demonstrating to 
the world that bovine tuberculosis can be controlled. I hope 
that these agencies will all work together with more interest 
and enthusiasm than ever in order to remove the last tubercu- 
losis reactor from New York State. 


Sheffield Technical Director 


Appointment of John G. Brereton, Ph.D., as technical 
director of Sheffield Farms Company, Inc., was announced 
recently by F. J. Andre, president of the company. Dr. Bre- 
reton’s appointment will become effective July 1 when he will 
succeed David B. Hand, Ph.D., who has accepted appoint- 
ment as professor of biochemistry at Cornell University and 
head of the division of food science and technology at the 
New York Experiment Station at Geneva, New York. 

In his new assignment Dr. Brereton will be in charge of 
Sheffield’s new dairy and chemurgic products research la- 
boratory and pilot plant in New York and will direct a re- 
search staff composed of chemists, bacteriologists, dairy tech- 
nologist, and chemical engineers. He will also be respon- 
sible for the company’s Sealtest quality control program car- 
ried on in various plant laboratories. 


Born in Troy, N. Y., Dr. Brereton received his under- 
graduate training in dairy technology at Cornell University 
and later attended the University of Minnesota as a Dairy 
Industries Supply Association Fellow. He was granted the 
Ph.D. degree in dairy chemistry at Cornell University in 1942. 
He is a member of the American Chemical Society, the Ameri- 
can Dairy Science Association, the International Association of 
Milk Sanitarians, the New York Academy of Science, and 
Sigma Xi, national honorary scientfic society. Married and 
the father of three children, Dr. Brereton resides in Larchmont, 
N. Y. 


Producer-Dealers Enter Pool 


Order in Buffalo Now Includes in Equalization Fund Deal- 
ers Who Produce Part of Their Milk 


Albany, N. Y.—Effective May 1, milk producer-dealers are 
included in the equalization pool of the State order regulating 
the handling of milk in the Niagara Frontier milk marketing 
area, under an amendment to the order signed by C. Chester 
Du Mond, Commissioner of Agriculture and Markets. 


The Commissioner’s direction that the order be amended 
to include the marketers who produce part of the milk they 
sell in the Buffalo area came after a hearing and referendum 
conducted in that milkshed. He found that heretofore they 
were not sharing the benefits they derived from the fluid 
market nor bearing their full share of the cost of handling 
surplus milk, as provided in the law. 


The amendment affects approximately 46 milk handlers 
in the Buffalo area. More than 95 per cent of the milk pro- 
duced by those dealers in December was sold as Class I. They 
will become subject to the same regulations as dealers who 
buy all their milk from producers and are regulated by the 
order which provides for the classification of all milk accord- 
ing to use, prices for each class, the computation of:a uniform 
price for the entire market and an equalization fund through 
which adjustments may be made so that each marketer shall 
pay for milk according to its use. The amendment permits 
producer-dealers to deduct from their pool computations any 
amount produced up to 100 quarts daily and sold on the farm. 
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CUT FLOOR REPAIR COSTS 


CLEVE-O-CEMENT 
DRIES HARD OVERNIGHT 


Cleve-0-Cement restores full load traffie to worn, cracked, rutted 
and breken floors within 12 hours after patching. 


Easily applied by any handyman, Cleve-O-Cement bonds perfectly 
with concrete to form a smooth, non-porous slip-proof surface 
that will not crack, chip nor crumble. Tougher, harder, longer 
lasting Cleve-O-Cement resists heat, cold, live steam, oils, lactic 
and many other acids. NOT an asphalt composition. 


Dairies, Laundries, Dry Cleaning Plants, Bottling Plants, Meat 
Packing Plants and RKefrigertion Rooms throughout the country 
have proven the advantages of Cleve-O0-Cement. 


WRITE FOR OUR FREE TEST OFFER AND ILLUSTRATED 
LITERATURE 


THE MIDLAND PAINT & VARNISH CO. 


9100 Reno Avenue Cleveland 5, Ohlo 











KEEP ’EM CLEAN! 


One of Seal-Leaks’ most appreciated features is our neostyle 
Unit-Container system of packing them. 

The Unit is a sanitary box of 250. Four boxes to the thou- 
sand. Forty to the case of 10,000. You open a-Unit-at-a- 
time; and all your unused Seal-Leaks stay dust-free, clean 
and sanitary always. Safe to “stock up” with them. Fewer 
orders. Less trouble ordering. Less danger of running short 


just when you need them worst. 


In daily use in up-to-the-minute milk plants the country 
over. Your Jobber stocks the most-used sizes. 


Ask your Jobber for Seal-Leaks by Name 


UNIVERSAL NAME 
IN GASKETS ~~ 


BEAVERITE PRODUCTS. INC. 


Beaver Falls. New York. U:S-A-: 





New Milk Plant Opened 
At Columbia Crossroads 


Sheffield Farms Company of New York Puts 
into Operation New Receiving Station With 


Completely Modern Equipment in Pennsylvania 


into operation by Sheffield Farms Company, Inc., at 
Columbia Crossroads, Pa., where milk is received from 
the Bradford County dairy region. Featuring the latest post- 
war improvements, the new plant contains stainless steel milk 


A SCIENTIFICALLY modern milk plant has been put 


— $e eee 


by 





Exterior view of the new modern Sheffield milk-receiving plant at 
Columbia Crossroad, Pennsylvania. 


receiving equipment throughout, which provides maximum 
convenience to patron farmers and insures the highest degree 
of sanitation. 


Constructed of cement block exterior, the plant has tile- 
floored and tile-walled milk handling rooms. Important to 
dairy farmers is the 4,000 gallon stainless steel insulated stor- 

age tank which permits 
plant personnel to take 
in the fluid milk contin- 
uously without delaying 
the unloading operations. 
The huge storage tank 
also guarantees prompt re- 
ceipt of milk despite any 
emergencies affecting rail- 
road transportation or 
other conditions interfer- 
ing with shipping from 
that point. 


The receiving operation 
is also expedited by a 
1,000-lb. stainless steel re- 
eiving vat wi ial scales 
James Merritt, manager of the new ——. * at ith di il . il . 
Sheffield milk-receiving plant, empties 
first can of milk into receiving vat. 


and the latest model can 
washer capable of thor- 
oughly cleansing 12 cans per minute. Numerous other in- 
stallations of modern equipment throughout the plant in- 
sure improved efficiency in receiving raw milk from the local 
dairymen. 

Conveniently located within a few feet of the concrete 
state highawy, the plant is easily accessible at all times. 


The building and equipment have been approved by the 


New York City and New York State Boards of Health. Milk 
received there will be moved by insulated rail tank car to 
Sheffield’s Jamaica, Long Island, pasteurizing and bottling 
plant, one of the largest of its kind in the world and which 
serves a vast, thickly populated suburban area of New York 
City. 

James Merritt, manager of the plant, is a resident of 
Columbia Crossroads and is well known to dairy farmers in 
the area. S. R. Stull, district superintendent of the northem 
Pennsylvania division of Sheffield who resides in Towanda, 
will supervise the Columbia Crossroads operation. W. F, 
McMorran of Cowley, Pa., is the field man in that territory, 


Sheffield Farms Company, Inc., which is celebrating its 
106th anniversary this month, operates 14 other milk plants 
in central and northern Pennsylvania and is well known to 
dairy farmers throughout the state. This company has pi- 
oneered in many improvements in the dairy industry and is 
credited with being one of the first to commercially pasteurize 
milk in the United States. 


e 
Four Los Angeles Plants 


Los Angeles, Calif.—Frederick Z. Reitler and associates 
have been franchised by the Mission Dry Corporation, Los 
Angeles, to build a plant and operate in the eastern section 
of the city as the Mission Orange Bottling Company of Los 
Angeles, according to a recent announcement by J. Willard 
Pipes, president of the parent company. The east side plant 
is the first of four new structures to be built.. Each build- 
ing will incorporate the latest in modern design and the finest 
automatic machinery known to the carbonated beverage 
industry. 


“Mr. Reitler’s plans call for a plant which will be a show 
place in keeping with Southern California’s recognized leader- 
ship in advanced industrial design,” declared Mr. Pipes. 
Visitors will be welcome at any time either within the plant, 
or they may view its stainless steel and snowy white interior 
from the street through huge show-case type windows. 
Elaborate lighting effects in color are planned. 


In discussing Missions expansion plans, which were 
marked recently with the opening of new executive offices 
in downtown Los Angeles, Mr. Pipes pointed out that grow- 
ing domestic and foreign demands for Mission products com- 
pel increased facilities. Bottling plant plans are going ahead 
as fast as materials and equipment are availble. 


Files Registration Statement 


Nopco Chemical Co. (formerly National Oil Products 
Co.) filed on May 9, with the Securities and Exchange Com- 
mission a registration statement in connection with the pro- 
posed sale of 25,000 shares of new preferred stock. 


The statement says that newer developments in the in- 
dustrial products division of the company include production 
of a range of synthetic resin emulsions prepared by monomer 
polymerization and co-polymerization. Dry synthetic deter- 
gents utilizing both petroleum fractions and alcohol deriva- 
tives from fatty oils are well advanced. Production of se- 
bacic acid, capryl alcohol and the various esters prepared 
therefrom is ready to go forward on a commercial scale. In 
the same category is a new series of quarternary ammonium 
compounds of high phenol coefficients usable as antiseptics 
and for industrial application. 


The sale of male hormones in the oral form has recently 
been started and it is proposed to market female hormones 
in the latter part of 1947. 
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Purdue Dairy Club Day 


Lafayette, Ind.—C. C. Hadley, executive secretary of the 
Indiana Dairy Products Association reports that approximately 
100 Purdue students, faculty members and guests attended 
the first post-war Purdue Dairy Club Banquet held in the 
North Ballroom of the Purdue Union Building the evening 
of May 6. The highlight of the banquet was the presentation 
of awards to student winners of various judging contests. 

Dairy manufacturing students competed in judging fluid 
milk, butter, ice cream, and cheese. Dairy production students 
competed in the judging of Holsteins, Guernseys and Jerseys. 

President Witham presented the Indiana Dairy Products 
Association trophy to William H. Butler, freshman, Madison, 
Indiana, the high invidual judge for judging of all dairy pro- 
ducts. Mr. Butler also received a lifetime pen and pencil set. 
Pen anl pencil sets were also presented by Mr. Witham to 
Emest G. Probst, senior, Crawfordsville, second high individual 
and to Miss Louise Newton, junior, Washington, third high 
individual. 


Some Indiana Activities 


Indianapolis, Ind.—In addition to the four regular monthly 
milk quality improvement area meetings and the regular meet- 
ing of the Southwestern Indiana Dairy Conservation Program, 
eleven cream producer meetings were held in April, according 
to C. C. Hadley, executive secretary of the Indiana Dairy Pro- 
ducts Association. 

“The results of the cream producer meetings, under the 
supervision of Mr. Shake, showed a total attendance of 1119,” 
Mr. Hadley stated. “It might be added that county agricul- 
tural agents have been pleasantly surprised at the large atten- 
dance. 


“Results of the cream producer meetings confirm further | 


the importance of our industry working with Purdue County 
Agricultural Extension forces as the report for the dairy schools 
held during the last year shows that where the industry co- 
operated with the agricultural extension forces, more than three 
times as many dairy farmers were in attendance,” he concluded. 

The Indiana organization long has carried forward an 
intensive and coordinated program of both milk and cream 
quality betterment directed primarily toward the producer 
groups. 


e 
Container Output Underway 


Maywood, Ill.—First manufacturing line of a $1,500,000 
installation for production of flat-topped fibre milk containers 
has been placed in operation here by American Can Comapny. 
During the next two months three other identical lines, all 
manufactured in the company’s own machine shops, will also 
begin operation, at which time total production capacity on 
a three-shift basis will be 200,000,000 quart-size containers 
a year, John D. Collins, plant manager, has announced. In 
1948 three additional lines will be installed, he said, one each 
for quart, pint and half-pint containers. 


In the meantime, the company will supplement the ex- 

panding needs of dairies in Chicago and other midwestern 
cities for fibre milk containers with shipments from its Jersey 
City factory, which up to now, Mr. Collins said, has been 
shipping containers to this area at the rate of 175,000,000 a 
year in quart, pint and half-pint sizes. 
__ Approximately 81,200 square feet of floor space is be- 
ing devoted to milk container production at the Maywood 
factory. When all seven lines are in operation, about 350 
persons will be employed, Mr. Collins estimated. 
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ORANGE 


Flavored Beverage Base 
Made from the juice of tree ripened oranges. Homogenized. 


GRAPE 


Flavored Beverage Base 
Pure Concord Grape concentrate. Homogenized. 


NO SUGAR NEEDED 


Packed in gallon glass jugs, 4 to case, also 50 gallon barrels. 
1 gallon base makes 6 gallons finished product. 


CASH IN on these extra LONG PROFIT items, with 


no extra sales effort. 
Write for your free samples and prices today. 
Not sold in Wisconsin, 
Territory open for supply jobbers, 


* 
3214 W. AUGUSTA BLVD. CHICAGO 51, ILLINOIS 


FOOD BEVERAGE INDUSTRIES, Inc. 























Laboratary Ownership Expands 


Pennsylvania Association and Southern States Co-op Join 
G.L.F. in Ownership of Research and Control Project 


XTENSION of ownership of he Development and Quality 
E; Control Laboratory at the Tompkins County Fair 

Grounds from the Cooperative Grange League Federation 
Exchange, Southern States Cooperative and Pennsylvania Farm 
Bureau Cooperative Association to United Cooperatives, serv- 
ing farmers in 15 member cooperatives, was announced today. 

V. A. Fogg, president of Cooperative G.L.F. Farm Sup- 
plies and chairman of the Laboratory Policy Committee of 
United Cooperatives, whose headquarters are at Alliance, Ohio, 
said of the transfer of ownership, effective July 1, “For over 
two years, this farmer-cooperative laboratory has developed 
and now is being expanded to serve farm cooperatives from 
Maine to California.” 


The 35-acre fair ground site was acquired by G.L.F. in 
June, 1945. In 1944, G.L.F. had set up a laboratory for qual- 
ity control on new items with R. B. Cooper as its director. 
Almost immediately, the Southern States and Pennsylvania 
Cooperatives joined in the project and they have been partners 
in the organization and development of the experiment. Re- 
cently, a new and modern laboratory has been completed and 
the program has developed to the point where it now includes 
12 full-time employees. 72 projects have been completed and 
29 now are going through comparative tests. 

Merritt H. Crouch, general manager of the United Co- 


operatives, said today that the broadened ownership and work 
of the research laboratory has 3 main purposes: 


“1. To give farmers an effective means of improving the 
quality and performance of farm equipment distributed by co- 


operatives. Heretofore, many farmers have had suggestions for 
improvements, but it has been difficult, if not impossible, to 
get their ideas to the manufacturers or their engineers, where 
the idea, if practical, could be adopted. 


“2. To write specifications for equipment handled by 
member cooperatives. As an example, the laboratory tested 
grease guns of various manufacturers against each other and 
determined the pressures they would reach. Then they tackled 
the question of the presssures needed to do a good job of 
greasing on the farm. They greased various kinds of farm 
equipment, and arrived at pressures which grease guns should 
reach. Specifications then were drawn up for a practical farm 
grease gun. 

“3. To arrive at a consistent quality control program 
through spot checking of equipment. Among the items al- 
ready checked by the laboratory are such dairy items as milk 
coolers, electric fence controllers, and water bowls; such poultry 
equipment as nests, water fountains, brooders, and egg scales, 
and many other items such as water heaters and radios.” 


The research staff includes, besides Cooper: R. H. Wile- 
man, Myron Carl, R. C. Shipman, David Cowan, Joseph 
Farugie, Joseph Mace, W. A. Dexter, two secretaries and two 
laboratory machinists. 

. 
Vote Stock Issue 

Harrison, N. J.—Stockholders of Nopco Chemical Co,, 
formerly National Oil Products Co.,—at a special meeting on 
June 2, voted to authorize 50,000 shares of preferred stock, 
$100 par value. Subject to registration with the Securities 
and Exchange Commission, the company has agreed to sell 
25,000 shares, Series A, 4% preferred stock to a group of under- 
writers headed by Paine, Webber, Jackson & Curtis, who 
propose to offer the stock publicly at $102.50, and dividend. 





The Original 


per day. 


a—e= Full Range Efficiency 


“RING ZEERO™ 


ICE BUILDER 


he King Zeero Ice Builder gives all the 32 to 34 deg. ice water 
you need or want whether you cool 3,000 or 300,000 pounds of product 


A comparatively small compressor builds ice on the coils during 
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off load periods. When circulating water takes up the product cooling 
load and melts part of the ice, flash effect is obtained to give constant 
32 to 34 deg. water temperature at the outlet. The compressor works 
all the time it is running, either helping cool the water or storing up 
ice for future cooling. Cooling loads are handled by a combination of 
melting ice and flash effect and are a number of times the capacity of 
the compressor. 


Temperatures lower than 32 to 34 deg. may be obtained by adding 
a small amount of calcium chloride, propylene glycol, or other freezing 
point depressant. There are no complicated or sensitive controls needing 
constant or special attention. The polished aluminum exterior with 
painted trim fits well with other modern equipment. 


WRITE FOR BULLETIN NO. 74 


THE KING ZEERO COMPANY 


1451 MONTROSE AVE. CHICAGO 13, ILL. 


Patent Pending 
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REVIEW 


Oppose Double Summer Time 


British Dairy Farmers Unanimously Rebel Against Two- 
Hour Change—Some Groups Threaten Strike 


Glasgow, Scotland (Special to the Review).—No action of 
the British labour Government has so annoyed dairy farmers 
as their adoption of Double Summer Time. Recently through- 
out Britain branches of the National Farmers Union are 
threatening strike action — a most unusual attitude on the part 
of farmers — in protest against this imposition. 

The effect of the regulation is to advance normal time 
by two hours whereby considerable industrial savings are 
effected. Unfortunately for dairy farmers, and indeed for 
all who handle livestock, the routine of feeding, milking and 
distribution cannot be so easily regulated and a continuous 


conflict is now apparent, resulting from the dairy industries’ 


efforts to enforce on their livestock the Government’s new 
time-keeping systems. 

This revolt against D.S.T. in Britain is gathering momen- 
tum. Typical of protests against this regulation was a meeting 
of the National Farmers Union in Kilmarnock, a noted dairy- 
ing centre, where nearly 500 farmers expressed their readi- 
ness to withhold their milk from the cities. 


Call for July 1, Termination 

This decision was questioned by the chairman, William 
Young, of Skerrington Mains, noted N.F.U. leader, who 
pointed out that any decision of strike action was a serious 
one irrespective of the importance farmers attached to the 
D.S.T. position. He himself would be prepared to take strike 
action if the decision were unanimous by the N.F.U., but he 
warned against the danger of alienating public sympathy by 


taking such action. Other possible measures were a two-day 
token strike, the start of ‘go-slow dairying, and the laying 
down of farms to grass. The final decision, that the N.F.U. 
calls on the Government to abolish D.S.T. by July 1 and 
guarantee not to introduce it again next year, marks the ex- 
tent of farming opposition. 

Whether the threatened strike action will, in fact, ma- 
ture, remains to be demonstrated, if. and when Government 
action is delayed. The policy of striking is entirely contrary 
to established practice but there would seem to be no logical 
reason why farmers should not also enjoy some of the privi- 
leges of irresponsibility, which other sections, of the com- 
munity have adopted, periodically, and to the annoyance of 
farmers during the present post-war period. 

A certain section of the younger men in farming contend 
that strike action is not feasible since they have not the money 
to enable a withdrawal of milk supplies from consumers for 
any length of time. Some form of pool, to encourage 100 per 
cent adherence would seem to be a necessity were strike action 
to be seriously considered. 

& 
Agreement Terminated 


Washington, D. C.—U. S. Department of Agriculture 
filed in the Federal Register of May 19 a notice of termina- 
tion of Marketing Agreement No. 60 and License No. 100, 
which apply to the evaporated milk industry. The action, to 
be effective June 30, was taken after industry views on the 
proposed termination were requested in the Federal Register 
on March 7. 

“Reasons for termination,” says USDA, “are that provi- 
sions of the agreement and license are outmoded and cannot 
be changed satisfactorily, and response to the notice of termin- 
ation represented only a small percentage of the industry.” 
































Stoelting 


PLANT-PROVED EQUIPMENT 


FOR GREATER ECONOMY and EFFICIENCY 





STOELTING “Adcuore’” PASTEURIZER 
Simple... Positive... Dependakle 


Dairy plant operators prefer Stoelting plant-proved equipment because of its 
many outstanding points of superiority and its ability to do a better job at a 
lower total cost. Typical of the features found in the new Stoelting Pasteurizer 
is its rapid transfer of heat. Milk is brought to pasteurizing temperature by 
steam heating —that means even heating without flavor destroying scorching 
or cold spots. Special inclined propeller type agitator, driven by an entirely 
enclosed self lubricated motor, provides gentle yet positive action, regardless 


of the amount of milk in machine. 


No. 4 polished stainless steel outer shell. 


Inner jacket is of stainless steel. 
jacket on standard model is finished with white enamel. 


Outer 


Deluxe model has FOR PASTEURIZING and COOLING 


Write for additional information. 


STOELTING BROS. CO., 


KIEL, WISCONSIN 

















— 





June, 1947 














RECOMMENDATION ON FO 4 


USDA Proposes Some Amendments to 
Boston Area Milk Order 


The U. S. Department of Agriculture 
announced May 22 a recommended deci- 
sion on a proposed amendment to Fed- 
eral Order 4, which regulates milk hand- 
ling in the Greater Boston, Mass., mar- 
keting area. Industry exceptions to the 
decision were to be filed with the Hearing 
Clerk, Office of the Solicitor, U. S. De- 
partment of Agriculture, not later than 
May 31. 


Principal recommendations, relating 
to Class I (fluid milk) prices and the 
method of pooling milk, would: 


(1) Provide new minimum prices from 
July 1947 through December 1947. The 
minimum price for Class I milk in the 
201-210 mile zone of the Boston milk- 
shed would be $4.77 per hundredweight 
during July through September 1947, and 
$5.21 in the short production months of 
October through December 1947. The 
current butter-nonfat dry milk solids 
pricing formula would be retained to 
give producers the benefit of any increase 
over the floor prices which may be justi- 
fied by the prices of other dairy products 
and by the general price level in the fall 
and winter. However, the formula would 
be revised to prevent any increases in 
the Class I price from the previous 
month during March through June of 
each year and to prevent any decrease 
from the previous month during Septem- 
ber through December of each year. If 
the butter-nonfat dry milk solids formula 
produces a higher price than $5.21 dur- 
iing the short production months of Oc- 
tober-December, this higher price would 
continue to the end of the year. The 
maximum drop in price from either the 
December or January price for the suc- 
ceeding month would be 44 cents. 

(2) Revise the basis of pooling pay- 
ments to producers for milk. This revision 
would (a) reduce or eliminate the possi- 
bility of accidental inclusion or exclusion 


of a plant from the pool, (b) curb the 
movement of plants in and out of the 
pool which would result in advantage to 
the handler and loss to the pool, and 
(c) promote a more efficient physical 
handling of milk. The proposal sets up 
basic requirements for the inclusion of 
country plants in the market-wide pool. 
These requirements would prevent any 
plant from participation in the pool un- 
less it is actually qualified to supply fluid 
milk to the marketing area. 


(3) Reject the proposal to take out 44 
cents per hundredweight of the Class I 
price during April, May, and June, and 
pay it back during October, November, 
and December. The seasonal change in 
Class I prices recommended in other 
provisions would accomplish the same 
seasonal variation in ‘prices paid pro- 
ducers, officials said. 


“& 
SUPPORT FREEDOM OF CHOICE 


The American Dry Milk Institute, Inc., 
representing dairy industry producers 
throughout the United States, at its an- 
nual membership meeting in Chicago, 
April 22, 1947, reaffirmed the following 
stated policy: 


I. The Institute is now and always 
has been in favor of producing the 
highest quality and most nutritious 
white bread commercially 
sible; 


pos- 


If the baker believes that incorpor- 
ation of vitamins and iron is help- 
ful in making better bread, the 
Institute does not oppose such use 
on a voluntary basis; but 


The Institute strongly opposes 
compulsory enrichment, especially 
when in effect it deprives con- 
sumers of nutritionally superior 
bread and rolls by making illegal 
the production and sale of all nu- 
tritionally superior bread and rolls 
not containing the dictated syn- 
thetic additions. 


PRODUCERS ASK HEARING 


New Jersey Dairy Organization Pro. 
tests Price Reduction 


Following the denial by the New Jer. 
sey Milk Control Board of the appeal by 
the United Milk Producers of New Jer. 
sey, against the State Milk Directors 
order reducing the farm price of milk 
one cent per quart on May 1, the trustees 
of the producers’ organizations have de. 
cided not to appeal to the courts. 


The announcement was made by the 
United Milk Producers after an exchange 
of correspondence with the office of State 
Milk Director Arthur F. Foran, following 
a trustees’ meeting which was called to 
decide whether to contest the Milk Con- 
trol Board’s ruling on the issue. 


Instead, the milk producers’ organiza- 
tion has requested Director Foran to 
hold a public hearing at an early date 
to afford opportunity for the producers 
to submit testimony on the current costs 
of producing milk. 


According to Thomas L. Lawrence, 
general manager of United Milk Pro- 
ducers of New Jersey, an organization of 
more than 2200 dairy farmers, the costs 
of feeding dairy cattle during recent 
months have been higher than at any 
time during the war, largely because of 
the high price of grain. Costs of other 
feedstuffs essential to producing milk, 
wages of hired labor, prices of herd re- 
placement cows, prices of farm machin- 
ery and equipment, fertilizer, sanitation 
materials, and practically all dairy farm- 
ing items of expense, as well as the farm 
family’s own cost of living, are in many 
instances at all-time high levels, and in 
all cases higher than during the war. 


a 
NEW DAIRY PRODUCTS FIRM 


Dover, Del.—The Martin Dairy Pro- 
ducts Company has been incorporated 
here and capitalized at $250,000. The 
principal officers of the firm is the Cor 
poration Trust Company of Dover. 





LEFFEEL scotcu MARINE BOILER 


Universally accepted and used as the Ideal Boiler for MILK PLANTS 
where Economical Service, High Efficiencies and Lowest Maintenance 


Costs are required. 


Built in sizes 6 to 250 H.P., to comply with the A.S.M.E. Boiler Code 


and all State Boiler Laws. 


Splendidly adapted for firing with COAL (hand fire, or with the specially 
designed LEFFEL STOKER) OIL, GAS and WOOD. 


THE JAMES LEFFEL GCO., Established 1862 Springfield, Ohio 


See Additional Leffel Stoker Ad on Page 51 


Dept. ME 


————, 
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REVIEW 


Canco Grants Pay Rise 


San Jose, Calif.—Approximately 3000 hourly-rated em- 
ployees of six California plants of American Can Company 
will receive a 13%c. general wage increase and fringe issue ad- 
justments in line with the national pattern of other basic in- 
dustries. A joint statement by the company and the United 
Steelworkers of America, CIO, announced that a two-year con- 
tract will affect American Can Company plants in Los Angeles, 
San Francisco, Oakland, Sacramento, San Jose and Monterey. 


Other provisions of the contract, according to E. H. Bell, 
vice-president in charge of the company’s Pacific Division, in- 
clude revision of certain specific job rates; a broader vacation 
program resulting in one or two additional weeks off for several 
hundred employees; a reopening clause affording an opportun- 
ity to discuss a general wage revision; retroactivity to March 
fifteenth; no strike-no lockout clause, and increases above the 
general wage step-up and additional advancement opportun- 
ities for all maintenance men. 


Additional employe-benefits, including a more compre- 
hensive sickness, accident, and insurance program, are planned 
by management, it was pointed out in a company statement 
given to Arnold F. Campo, United Steelworkers of America 
international representative. 


Campo said that the negotiated contract assures man- 
agement of a “high level of protection and miximum efficiency.” 


Standardize Package Design 


A new program of standard milk package design is being 
inaugurated by the Borden Company on a nationwide scale. 
Inasmuch as fluid milk products have only recently been 
packaged on a large scale in paper containers, competition 
has placed a premium on package identity. 

This pioneer trend in the fluid milk field features Elsie the 
Cow on each container to maintain identity of the Borden Com- 
pany. Each product is packaged in a different colored carton, 


each with a different design. Ideally the housewife in Chicago 
will be able to purchase chocolate milk in substantially the 
same container as the shopper in California. 

Current package supplies in various communities as well 
as local packaging regulations will determine the rapidity with 
which the new designs are introduced. fl 


All types of containers feature the same designs. 
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ARE YOU IN NEED OF ROUTE BUTTER BOXES? 


just put in 





It’s New...It’s Startling... 
It’s Here ... The New... 
Stainless Milk Carrier 


Better Returns 
On Your Bottles 


Safer For Your 
Customer 


Will Fit in 
Refrigerator 
Can’t Rust 


TOPS IN 
CARRIERS 


LEADING MILK DEALERS 
recommend WALLMAC ‘Stainless Steel Milk Carriers for 
home delivery and store carry-outs where every-other-day 
delivery is desired. Your customer saves many steps in using 


the handy 4 and 6 qt. carrier. 


TOPS IN ADVERTISING VALUE 


Your name will be imprinted at no extra charge in 100 
lots on front and back of this permanently bright stainless 
steel carrier. 
For round or square bottles 
4 qt. size........ $ .95 each 6 qt. size 
OE i siaskcccsnsessiasaastccantinnl $1.45 each 


DAIRY SIGNS and DECALS 


$1.15 each 





Stock 
mediately 
ean be made up to your 
original design and copy. 
Colors are bright, fresh 
and long 
dip in 
position on any 
surface. 


decals are im- 
available — or 


lasting. Just 


water, slide into 





type 





We have 
production a new 36 and 54-pound all stainless steel 
drawer and inner lining box in an oak erate, which is made to fit 
round or 


square crates. Write for prices and literature. 


Hand-packed ice cream molds for quart and pint 
Made of 


$1.40 per set 
stainless steel. 


For further information contact 
your jobber or write lir 


THE WALLMAC COMPANY 


Dept. MR MIDDLEBRANCH, OHIO 
Tel. Dial 9-1116 
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DIS] SCHEDULES FIRST ANNUAL 


International Round-up of Dairymen From All Parts 
of the Globe to Feature Miami Gathering in October 


TERNATIONAL will convene in 

its first annual meeting at Miami 
Beach, Florida, U. S. A., from October 
27 through November 1. Formed in 
October, 1946 in Atlantic City, New 
Jersey, during the world-famous Dairy 
Industries Exposition there, the Society 
is dedicated to the advancement of all 
phases of dairy enterprises throughout 
the world. 


[Dit INDUSTRIES SOCIETY, IN- 


Now only six months old, DISI already 
has a representative membership in some 
25 countries. Its members so far include 
milk producers, milk distributors, manu- 
facturers and processors of dairy prod- 
ucts, exporters and importers, equippers 
and suppliers, dairy technologists, educa- 
tors and students, public officials, and 
trade associations. 

“Anyone with an interest in dairying 
and its many industries,” says DISI's 
President Alfonso Herrera of Bogota, 
Colombia, “will find much informational 
value to be gained from attendance at 
this gathering from many lands of men 
and women with a strong common 
bond.” Senor Herrera extends his invi- 
tation to the meetings, therefore, to 
include non-members as well as DISI 
members. 


Program Features Planned 


DISI’s all-week program will have its 
principal sessions concentrated in mid- 


week, probably Wednesday and Thurs- 
day, October 29 and 30. According to 
its Washington, D. C., headquarters, 
plans for the week include: 


Observation of the Students’ National 
Contest in Judging Dairy Products (spon- 
sored by the Dairy Industries Supply 
Association and the American Dairy 
Science Association. ) 


Visit to a modern dairy farm and a 
modern dairy plant. 


Presentation of a world dairy outlook, 
research on which is now under way. 


Photographic displays and motion pic- 
tures telling the dairy story around the 
world. 


Seminars dealing with technology, 
publications, area development, and con- 
sumer education—practical work-sessions 
at which representatives of different 
countries will present down-to-earth 
data and shape programs of action. 


Luncheon featuring introductions of 
dairy leaders from outside the U. S. A. 


Dinner followed by an internationally 
known speaker active in or closely in- 
formed about dairy enterprise. 


Business meeting at which all members 
will join in orienting DISI’s program to 
1948, including election of officers and 
directors. 





COMPOSITIONS 


Milk Processors find they can now substantially reduce 
the flies and other insect pests that gather and breed 
around Dairy Plants, by spraying the inside of buildings 
with NEOCID* M 25, an emulsifiable DDT preparation 
made by the Geigy Company, * Originators of DDT 
Its deadly efficiency. has been demon- 
strated with marked success wherever used. On barn 
walls and other places where a white residue is not 
objectionable, use NEQCID BA 50. a wettable DDT pow- 


, 


Insecticides’”’. 


der that also gives amazing results. 


If NEOCID DDT Insecticides are not available locally, 


i simply send us the name and address of your dealer. 
JENNY GEIGY COMPANY, INC. 


89 BARCLAY STREET, NEW YORK &, N.Y. 








ORIGINATORS OF 


*Reg. U.S 
ft. ° 
Pot. Of, Prete Tt 








Committee meetings to focus and co- 
ordinate the many-sided work of some 
100 individuals represented on DISI’s 20 
committees and subcommittees. 


Opportunities fostering acquaintance- 
ship among dairy leaders of all parts 
of the world. 


Cooperation With Processor Groups 
“DISI program will be arranged to 
avoid conflict with the programs of In- 
ternational Association of Ice Cream 
Manufacturers and Milk Industry Foun- 
dation”, the Society’s headquarters has 
made plain. “DISI sessions will be essen- 
tially different from the convention type 
familiar in the United States of America, 
They will be work sessions, most of them 
around large tables, with international 
reference data at hand. Everyone quali- 
fied will be encouraged to participate, 
and those not considering themselves 
positively qualified will be just as whole- 
heartedly welcomed as observers.” 
“There are many absurping facets of 
current and prospective Society work, 
and no one with even a localized stake in 
dairy enterprise and improved world 
prosperity will fail to benefit informa- 
tively by entering into or observing in 
Miami Beach what DISI has under way.” 


Hotels 


Members and others interested in the 
Society’s gathering in Miami Beach are 
urged to write for further information 
and hotel accommodations to: 


Dairy Industries Society, International 
1426 G Street, N.W., Washington 5, 
D. C., U.S.A. 


& 
JACKPOT — TWICE 


The odds are 540,000 to 1 against its 
taking place but it happened twice within 
a year in Wisconsin and in the same 
county at that. 

Triplets. Four boys and two girls 
born to Wisconsin parents and added to 
Wisconsin dairy rolls. Herbert, Mabel, 
and Mary came to live with Mr. and Mrs. 
Henry C. Mills of Wales, Wisconsin on 
January 22, 1946, while Barry, Bob, and 
Bill joined the William Moore, Jr. house- 
hold on March 7, 1947. 


Both sets of triplets were put on a diet 
of certified milk from Wern Farms, a 
Waukesha concern managed by C. D. 
Williams. Recognizing the tremendous 
advertising appeal in the triplet story 
Wern Farms purchased a full page in 
the Waukesha Daily Freeman. The story 
was taken up by national publications 
and given a wide play throughout the 
nation. 


According to the last. report everybody 
was doing extremely well. 
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Industry Expansion Nearly Complete 


U. S. Labor Department Statistics Indicate Most Plants 
Operating Close to Capacity — Job Selection Still Possible 


at the February level, with 50 new 

employees being hired for every 
1,000 on the pay roll, according to a re- 
port released lately by the Bureau of 
Labor Statistics of the U. S. Department 
of Labor. Since hiring generally in- 
creases at this time of the year, some 
slackening in the demand for labor is 
indicated. Most industries are now op- 
erating close to capacity. 


To March factory hiring rate held 


The separation rate, however, did rise 
seasonally to 48 per 1,000 employees, but 
it was the lowest March rate since 1941, 
reflecting comparative stability in the 
labor market. Thirty-four workers vol- 
untarily left their jobs for every 1,000 
on the pay rolls, a rate well below the 
wartime levels but nearly 5 times the 
March 1940 rate, indicating that job 
opportunities on a selective basis are still 
available. 

Lay-offs, at 9 per 1,000, continued at 
about the same rate that has prevailed 
since the beginning of the year; they 
were only half as frequent as during 
March of last year, when the liquidation 
of war production was still in progress. 

Weaknesses in several major con- 
sumer’s-goods lines, such as woolens, 
leather, meat, and tobacco, were accen- 
tuated as hiring rates continued to de- 








NEW USES FOR CANS 


Chicago, Ill.—Sales of the can manu- 
facturing industry last year totaled al- 
most $600,000,000, and the retail value 
of products packed in cans was between 
$4,500,000,000 and $6,000,000,000, 
Gordon H. Kellogg, vice-president of 
American Can Company, reported at a 
recent meeting of the Investment An- 
alysts Club in the Georgian Room of 
Carson, Pirie, Scott & Co. 


Forty-seven per cent of the plate used 
in 1946 went into the production of cans 
for fruit and vegetables, 12 per cent for 
dairy products, 24 per cent for other food 
products, and 17 per cent for all non- 
food cans, he said. 


Research efforts to find new uses for 
cans will be an important factor in the 
favorable outlook for the industry in 
1947 and future years, Mr. Kellogg de- 
clared, citing beer cans and fibre milk 
containers as the most recent examples 
Which have proved popular in demand 
and required sharply increased produc- 
tion facilities. 
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cline and lay-offs continued at a fairly 
high rate. While many of these employ- 
ment reductions are seasonal, the re- 
emergence of the seasonal pattern would 
seem to indicate that the unusually 
heavy back-log of demand for goods has 
been met. 


In the durable good industries, total 
separations rose sharply during the 


month resulting from increases in both 


quits and lay-offs, while accessions 
gained only slightly. Lay-off rates rose 
in the electrical machinery group and 
the automobile parts and accessories in- 
dustry, largely as a result of competions 
or cancellations of orders and shortages 
of materials. Lack of orders caused in- 
creasing lay-offs in several branches of 
the non-electrical machinery industry. 
Heaviest lay-offs, though at a decreasing 
rate, continued in shipbuilding and air- 
craft. 

In the mining industries, voluntary 
separations rose with the seasonal return 
of many mine workers to agriculture and 
other outdoor activities. 








The Horizontal Plate Principle 





Gives You These 


SPARKLER: 


Important Things in 


Horizontal Plate 


_ FILTERS | 





for hot or cold milk 


1 Sanitation—because Sparkler filters have all parts made of rolled, 
* stainless steel, easily accessible for cleaning, with no internal threads, 
no castings, they offer the utmost in sanitary design. 


2 Production Efficiency—because the filter medium is supported evenly | 

* on a horizontal plane by Sparkler stainless steel horizontal plates, 
filtration takes place uniformly over entire filtering area. This means 

* high flow rates. The smallest particles, light or heavy, are removed. 
There is ample run-off space for filtered milk, yet the compact con- | 


struction uses exceptionally small space. 
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"Sparkler Filters Give you Clean } 
Milk Faster" ; ° ‘ , | 





Construction and Design 
Features 

1. Larger filtering area for 
continuous operation. 

2. Positive “Sparkler” Wedge 
Seal—no “channelling”. 

3. Inexpensive, disposable fil- 
ter medium— prevents 
blanking. 

4. All parts removable for 
easy cleaning. 

Write for details 











SPARKLER MANUFACTURING CO. 


Mundelein, Illinois 
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Annual Meeting Plans 


Dairymen’s League Cooperative Assn. 
Completes Details of June 16-20 Ac- 
tivities at Syracuse—Many Events 


Representative Clifford R. Hope, Re- 
publican of Kansas, Chairman of the 
House Agriculture Committee, and 
Wheeler McMillen, Editor-in-Chief of 
Farm Journal, will be featured speakers 
at the 28th Annual Membership Meeting 
of the Dairymen’s League Cooperative 
Association in Syracuse, N. Y., June 19. 
This will be the highlight of the League 
events scheduled to run from June 16 
through 20. 

A record-breaking crowd of delegates 
and members of the nation’s largest fluid 
milk marketing cooperative is expected 
to convene for the formal meeting itself, 
which also features the annual address by 
League President Henry H. Rathbun, 
New Hartford, N. Y. 


The meeting, which includes sessions 
for the entire League family—young 
people as well as the members and their 
wives—is being arranged by a committee 
of League directors, including Treasurer 
Leon A. Chapin, North Bangor, N. Y., 
Chairman; Hadley H. Benson, Wassaic, 
N. Y., and Floyd E. Washbon, Caze- 
novia, N. Y. 

Home Department day will be June 
18, and the Young Cooperators, League- 
sponsored youth group, will have their 
meeting the same day. 


Economic Situation Stressed 

Particular emphasis will be placed this 
year on the economic situation faced by 
dairy farmers, whose prices, Mr. Rathbun 
said, has been forced further and further 
down despite record-high production 
costs, and on other post-war marketing 
problems. 


The president’s report will cover the 
operations and progress of the Dairy- 
men’s League during the 1946-47 fiscal 
year, and plans for the coming period. 

Representative Hope, considered one 
of the foremost farm experts in Congress, 
has been a member of the House Agri- 
culture Committee for 18 vears. In the 
78th Congress he was a member of the 
House Committee on postwar-economic 
policy and planning, making a trip to 
Europe to study conditions there. He 
also has served as an advisor to the 
United Nations Food and Agriculture 
Conference. He is particularly interested 
in agricultural research in marketing and 
the utilization of food and other agri- 
cultural products. 


Mr. McMillen has had wide experi- 
ence as an agricultural writer, editor, 
and speaker. He has held a wide variety 
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of top positions in agricultural, educa- 
tional, and journalistic fields, including 
presidency of the American Association 
of Agricultural Editors, and the National 
Farm Chemurgic Council, director of the 
National Swine Growers Association, and 
member of the national executive com- 
mittee of the Boy Scouts of America. 


Interesting Women’s Day 

Women of the League will have a 
full day’s program on June 18, center- 
ing around the theme, “Tools We Are 
Using.” Included among the guest speak- 
ers on the League women’s program are 
Harold M. Stanley, president, American 
Dairy Association of New York State and 
secretary, New York State Grange; Dr. 
Raymond Miller, president, American 
Institute of Cooperation, Washington, 
D. C., and Miss Lisa Sergio, radio com- 
mentator and lecturer on world affairs. 


That program will be a 
“family evening of fun”, featuring special 


evening s 


musical entertainment under the direc- 
tion of Dr. Albert P. Stewart, Director 
of Music of Purdue University, Laf- 
ayette, Ind. The evening program also 
will include a skit by the Young Co- 
operators League. 


® 
NEW MISSOURI PLANT OPENED 


Butler, Mo.—The Pioneer Dairy held 
open house recently in its new quarters 
here and over four hundred visitors took 
advantage of the opportunity to see the 
operation of a modern plant designed 
and equipped to provide the utmost in 
sanitation and efficiency. 

Hulett Wheatley and Henry Wayland, 
owners of the plant, personally greeted 
the visitors and conducted them through 
the plant. All machinery was in opera- 
tion showing the cleaning and sterilizing 
of bottles, and the receiving, pateurizing, 
cooling, and bottling of milk, all done by 
modern efficient and sanitary machinery. 





Custom-Built Tank Truck for Capitol Dairy 





Now hauling fresh milk from their plant at Teagarden, Indiana, to their 
Chicago bottling plant is this new Capitol Dairy Tank Truck No. 10, first of 
a series to be put in service. It is believed to be one of the first pieces of 
post-war milk hauling equipment designed and engineered specifically for 
the job. 


The tank is of stainless steel, made up in two shells with a heavy insula- 
tion between. Possibility of spoilage by heat is eliminated by this insulation, 
milk put into the tank at 35 degrees rising on tests only one point to 36 
degrees in a three-day period. During the 90 mile run from Teagarden there 


is reported to be no variation whatever in the milk temperature. 


Capacity 


is 3,500 gallons. The tank is on a Hendrickson Tandem Suspension, and is 
so balanced that no axle is loaded beyond its rated capacity. 


The tractor was made by the White Motor Co. after a series of tests to 
determine the best size of engine dependably to pull No. 10’s fifty-three- 
thousand pound loaded weight. The Capitol concern was especially concerned 
with this as a way to reduce time loss due to late arrival of milk. 


Sol Lason, superintendent of equipment for Capitol Dairy, stating that 
“Number 10 is tailor-made for Capitol” points out that its performance as 
among the first dairy supervised, custom-built tank trucks, will be watched 


with interest. 





AMERICAN. MILK REVIEW’ 











Feder 
G 
. 
m, %. 
nounc 
staffs 
with t 
Asal 
5, the 
mer a 
surve\ 
dairy 
the sp 
7 
suppli 
a carc 
rural | 
tions 
format 
throug 
tician: 
7 
New 
Decer 
simila 
and o 


mail t 
which 
Gillet 
and e 
advan 
relate’ 
provic 
for th 
they | 
specie 


I 
tarily 
the re 
about 
per c 
indeb 
with 
the f: 


B 


June, 





direc- 
rector 

Laf- 
1 also 
— Co- 


YED 
held 


arters 
; took 
e the 
igned 
ost in 


vland, 
reeted 
rough 
ypeta- 
ilizing 
rizing, 
ne by 
jinery. 


their 
rst of 
ces of 
ly for 


insula- 
lation, 
to 36 
_ there 
ppacity 
and is 


sts to 
three- 
erned 


> that 
ce as 
latched 












Conduct Semi-Annual Survey 


Federal-New York State Statiticians Preparing Dairy and 
General Livestock Appraisal From Collected Data 


Albany, N. Y.—R. L. Gillett, Agricultural Statistician of 
N. Y. State Department of Agriculture and Markets has an- 
nounced that statisticians on his own Federal-State and related 
staffs have lately undertaken their semi-annual livestock survey 
with the aid of rural mail carriers throughout New York State. 
As a result of information gathered between May 26 and June 
5, the statisticians say they will be able to make an early sum- 
mer appraisal of trends in the dairy and meat situations. The 
survey includes facts about the spring calves being raised for 
dairy herd replacements, milk cows and chickens on farms and 
the spring pig and lamb crops. 

The announcement stated that each rural mail carrier was 
supplied with questionnaire cards. The carriers were to leave 
a card in the mail box of each of 12 typical farmers on each 
rural route with a request that the few simple livestock ques- 
tions be answered and the card returned promptly. The in- 
formation on these cards, a cross section or sample of farms 
throughout the entire State, make it possible for the statis- 
ticians to compute changes and make estimates. 

This plan has been followed successfully for 25 years in 
New York State and all other states. A livestock survey on 
December 1 and an annual acreage survey in the fall made by 
similar methods reflect the widespread cooperation of farmers 
and of the Post Office Department in these services. 


“Numerous other inquiries to farmers made directly by 
mail throughout the year provide the continuing information 
which makes regular crop and livestock reports possible, Mr. 
Gillett pointed out. “These cover such diverse subjects as milk 
and eggs, fruit, vegetables and field crop production, including 
advance estimates or forecasts of expected outturn and many 
related matters. Merchants and handlers of farm products 
provide an extensive series of data on prices paid to farmers 
for their products and prices paid by farmers for the things 
they buy. County Agricultural Agents and other agricultural 
specialists are very helpful.” 


Record Farm Transfers 

Record numbers of farms have been transferred volun- 
tarily to new owners at high and rising prices. About half of 
the recent purchases have been credit financed sales, with 
about 70 per cent of the transactions carrying a debt of 50 
per cent or more. A considerable number have a mortgage 
indebtedness amounting to over 75 per cent of the sale price, 
with many of the debts exceeding the full market value of 
the farms a few years ago. 


Santa Fe Installs Nurse Service 





The Santa Fe Railroad has re-established a courier nurse service be- 
tween Chicago and Los Angeles. It is staffed with 26 registered nurses, 
most of whom are World War II vets of the Army and Navy Nurse Corps. 
They will attend mothers with babies and children, administer to invalids 
and the aged, and assist all others that need or may require their friendly 
and capable service. 

co 


June Dairy Month Mascots 





Meet Sharon and Karen Bryant, twin mascots for June Dairy Month in a 
seven-state area. Paul E. Reinhold, regional chairman for June Dairy 
Month and President of Foremost Dairies, Inc., Jacksonville, Fla., toasts 
the twins in milk as they are officially appointed mascots in a region 
covering Alabama, Florida, Georgia, Mississippi, North and South Caro- 
lina, and Tennessee. They are the daughters of Mr. and Mrs. R. P. 
Bryant, of Jacksonville. The llth annual June Dairy Month is sponsored 
by 18 national organizations, 





BE PREPARED! 


"SALES depend on consumer approval.” 


BE PREPARED! 


"NOG products have consumer approval.” 
NOG), incorporaten, DUNKIRK, N. Y. 
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% Chocolate Milk Base 
Concentrates 

%& Chocolate Fountain Syrup 

*% Dipping Chocolate 

% Chocolate Ice Cream Flavoring 

% Sweetened Orange Drink Base 

% Chocolate Coating 

% Chocolate Fudge Topping 

%*% Coffee Ice Cream Flavoring 


x * * 


“There is no substitute for 


NOG QUALITY and SERVICE 








































































































Officials Advanced 


S. J. McGiveran and M. S. Eddy 
Moved Up to New Posts in Owens- 
Illinois Glass Company 


Herman K. Kimble, General Manager 
of the Kimble Glass Division of the 
Owens-Illinois Glass Company, has an- 
nounced appointment of Stanley J. 
McGiveran as General Sales Manager 
and Maxson A. Eddy to be in charge of 
manufacturing for Kimble Glass. Both 
Mr. McGiveran and Mr. Eddy were 
elected vice-presidents of Owens-Illinois 
at the last meeting of the Board of 
Directors. 





S. J. MceGiveran M. 8S. Eddy 


Mr. McGiveran, who has already as- 
sumed his duties as General Sales Mana- 
ger of the Kimble Division, joined 
Owens-Illinois in 1927 upon graduation 
from the University of Wisconsin. In 
1936 he became advertising and mer- 
chandising director and in 1938 was 
named general manager of the Insulux 
Products Division. In 1941 he became 
vice-president and general sales manager 
of the Owens-Illinois Can Company, 
serving in that capacity until sale of the 
Can Company by Owens-Illinois in No- 
vember 1944. During World War II, 
he served several government agencies, 
including the War Department, on a con- 
sultant basis and at present he is a mem- 
ber of the civilian advisory committee 
to the Secretary of War developing a 
new recruiting program for the Army. 


Mr. Eddy, vice-president of manu- 
facturing for the Kimble Division, is a 
graduate of the University of Connecti- 
cut. He first joined Owens-Illinois in 
1931 and served as manager of the 
Streator plant and then the Terre Haute 
plant. He joined the Kimble Glass Com- 
pany in 1938 and was elected vice- 
president and general manager of the 
company in June 1939, serving in that 
capacity until the company became a 
Division of Owens-Illinois in February 
1947. 


K. M. Henry Also Named 
K. M. Henry has been appointed Chief 


Engineer in charge of research and de- 
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velopment for the Kimble Glass Division, 
Mr. Kimble announced. Mr. Henry is 
a graduate in Chemical Engineering from 
Stanford University. After a brief em- 
ployment with the American Potash and 
Chemical Company, Searles Lake, Cali- 
fornia, he joined the Illinois Pacific Glass 
Company in San Francisco, where he 
served for eight years as manager of the 
Research and Development Department 
and then became General Superinten- 
dent. When Owens-Illinois acquired the 
West Coast Company in 1932 he was 
named general manager of the San Fran- 
cisco plant and in 1937 he was tranferred 
to Toledo in the newly organized Gen- 
eral Research Laboratory. He became 
Chief Engineer of the Kimble Glass 
Company in Vineland in December, 
1939. 


The Kimble Division plans, according 
to Mr. Kimble, to operate all the present 
Westwood facilities now occupied by the 
Closure Division of Owens-Illinois in 
Toledo when that division moves to its 
new and larger plant in St. Charles, 
Illinois. The new Kimble Westwood 
operation, because of its pilot plant and 
proposed production facilities, anticipates 
absorbing those Owens-Illinois Closure 
employees who are not making the move 
to St. Charles. Installation of new fur- 
naces and Kimble equipment will be 
made as rapidly as Closure machinery 
is moved to St. Charles. The Kimble 
operation on Westwood Avenue will be 
immediately adjacent to a furnace and 
laboratory now under construction for 
general glass research. 


2 
CREAM IN YOUR COFFEE 


If you want to do yourself a favor, put 
cream in your coffee. 


“Research has shown,” declares the 
National Dairy Council, “that cream is 
good for you. But the value of putting 
cream in coffee is one of those mighty 
important little things that many men 
and women ignore, or forget, or don’t 
know about.” 


“Yet thousands and thousands of ad- 
ults are worried about ulcers, or are try- 
ing to get rid of them.” 


“So here’s a simple little thing that 
you can do, if you are a coffee drinker, 
that might add greatly to your health 
and happiness: use cream in your coffee.” 


“It works this way: The caffeine in 
coffee provokes an unusually heavy and 
prolonged flow of digestive juices. That 
heavy flow may contribute to the ten- 
dency to ulcers, or may aggravate an 
existing ulcer. But add cream to the 
coffee and the cream reduces by 40 per 
cent the flow of digestive juices that is 
caused by caffeine.” 


NEW CATALOG 


A ready reference of materials for 
every phase of building maintenance—32 
pages of practical information and guid- 
ance —has just been prepared by Con- 
tinental Asbestos & Refining Corp., 1 
Madison Ave., New York 10. 


Not just a listing, the illustrated cata- 
log is virtually a handbook, outlining 
specific maintenance problems and ex- 
plaining how each product may best be 
used to solve these problems. These 
practical tips provided superintendents 
of industrial plants, institutions, hospi- 








tals, hotels, schools and public buildings 
with experienced guidance in the eco- 
nomical upkeep of their establishments. 

There are four distinct sections: (1) on 
products that will preserve and improve 
floors of all kinds, (2) on protective and 
decorative coatings for the interiors and 
exteriors of buildings and _ installations, 
(3) on heat system, water system and 
metal conditioners, (4) on industrial 
cleansers and disinfectants. 

This is Continental’s first post-war in- 
dex, and includes several new products 
developed in its laboratories within recent 
years, among them a new high potency 
germicide and a special oil absorbent for 
slippery floors. These are in addition to 
standard materials such as Stonoleum, 
Liquinoleum, Aquanamel and the other 
products for which Continental has been 
known during the past quarter century. 


Plant executives and others who are 
interested may obtain a copy of the 
new catalog by writing direct to Con- 
tinental Asbestos & Refining Corp., 1 
Madison Avenue, New York 10. 


COLORADO GROUP ELECTS 


Denver, Colo.—All officers of the 
American Dairy Association of Colorado 
were re-elected at the organization's re- 
cent annual meeting here. This branch 
of ADA is steadily expanding its ac- 
tivities. 
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KLIEG LIGHTS AND MILK 


A glass of milk plays a leading role in 
one of the scenes in David O. Selznick’s 
new picture “Duel In The Sun”. It is 
oily proper to say that Jennifer Jones 
and Walter Huston also appear in the 
scene. 

During the course of producing the 
picture W alter Huston arrived on the 
scene of a splendid California morning 
to find that the “milk scene” was sched- 
uled for immediate “shootin”. Huston 
proteste d that he had just surrounded a 
large breakfast and couldn't the scene 
be delayed until a reasonable time had 
been allowed for digestion. In this scene, 
Huston was required to down a full glass 
of milk in one swallow, say some kind 
things to Jennifer Jones and leave the 
room. 

“Can't we put that scene off until 
later in the day?” asked Huston. “I just 
finished a huge breakfast at home and 
don’t think I'd care for any milk right 
now.” 

King Vidor, the director replied that 
due to certain urgencies in the shooting 
schedule he was afraid that they would 
have to go ahead with the “milk” 
as planned. 


scene 


The scene didn’t quite jell to Vidor’s 
satisfaction on the first three takes, so 
they shot it a fourh time. But on the 
fourth take, Walter, now getting danger- 
ously overloaded with milk, let out a gasp 
in the middle of a gulp, and Vidor yelled 
“Cut, and do it again.” 

On the seventh take the director yelled, 
“print it.” Huston collapsed in a chair 
and gasped: “All I can say is that I’m 
glad I wasn’t drinking highballs!” 


u 
CCC EXPENDITURES 


Washington, D. C.-The Commodity 
Credit Corporation, Federal food and 
farm agency, spent approximately 2 bil- 
lion dollars from 1939 to March 1 of this 
year, of which the largest single 
sidy—$1,255,000,000—went to 
farmers. 


sub- 
dairy 





A. C. BEESON APPOINTED 


Albert C. Beeson was recently named 
Director of Industrial Relations for Food 
Machinery Corporation with headquar- 
ters at San Jose, California. Paul L. 
Davies, president of the company an- 





Albert C. Beeson 

nounced that Mr. Beeson would succeed 
Glenn A. Bowers who plans to enter the 
field of education and labor research. 


Prior to the acceptaice of his post 
with Food Machinery Corporation, Mr. 
Beeson was in charge of industrial rela- 
tions for the National Union Radio Corp. 
of Newark, N. J. He at one time held 


the position of economist of United 
States Rubber Company, and has had 
experience in the investment banking 


business in New York City. 
® 
HONOR DR. F. M. SHERMAN 


Ithaca, N. Y.—Dr. James M. Sherman 
has been elected as the American vice- 
president for the dairy and food bacteri- 
ology section of the Fourth International 
Congress of Micrology to be held in 
Copenhagen this summer. He also has 
been invited to present a paper to the 
Congress. 


FORREST C. BUTTON DEAD 


New Brunswick, N. J.—Forrest C. 
Button, 52, died suddenly May 27 at his 
home, 308 Grant Ave., Highland Park. 
He was professor of dairy manufactures 
at the College of Agriculture, Rutgers 
University, and widely known in dairy 
circles, especially in the East. 

Funeral services were conducted Fri- 
day afternoon, May 29, at the Quacken- 
boss Funeral Home, New Brunswick, by 
Rev. Dr. Cordie J. Culp, pastor of First 
Presbyterian Church, New Brunswick. 
Masonic services followed. 

Mr. Button leaves his wife, Maie; a 
son, Forrest C. Button, Jr., at home, and 
two brothers Earl J. of Fredonia, N. Y., 
and Emerson B. of Painesville, Ohio. 


Mr. Button was a native of Fredonia 
and was a graduate of Cornell Univer- 
sity, where he also did graduate work. 
He served with the U. S. Public Health 
Service during World War I and joined 
the College of Agriculture staff in 1918. 
He was the author of several publications 
about milk and dairy products manufac- 
turing. He was treasurer and past presi- 
dent of the Metropolitan Dairy Technol- 


ogy Society, member of the American 
Dairy Science Association and New 
Brunswick Scientific Society. He was a 


member also of Sigma Xi, honorary scien- 
tific fraternity, and Delta Sigma Phi. 

In addition, Mr. Button was 
of the Presbyterian Church, member of 
the Masonic Lodge in Highland Park 
and Trenton Consistory, Scottish Rites. 


an elder 


CHANGE OF ADDRESS 


D. J. Murray Manufacturing Co., Wau- 
sau, Wisconsin, announces that their 
Chicago office is now in Room 648, First 
National Bank Building, 38 South Dear- 
born Street, where O. J. Malina, sales 
manager of their heating and ventilating 
division, is in charge. The former ad- 
dress of their Chicago office was 43 East 
Ohio Street. 








MILK 


SOUR CREAM 


BUTTER 


Arkport, New York 








FRESH CREAM 
FROZEN CREAM 


COTTAGE CHEESE 
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FOR A DEPENDABLE SOURCE OF HIGH QUALITY DAIRY PRODUCTS, CALL US. 


BUTTERMILK 
DRIED SKIM 


ICE CREAM 
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MILK SOLIDS 
SWEETENED SKIM CONDENSED MILK 
MIX 

BAKERS CHEESE 

PLAIN SKIM CONDENSED MILK 


GRANDVIEW DAIRY. Ine. 


6071 METROPOLITAN AVENUE, RIDGEWOOD, N. Y. 
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‘USING OUR SEPARATOR - 


Plug Gate Valves 


RANE CO., Chicago, announces a 
new line of corrosion-resistant plug 
gate valves which are unique in 

that they combine the advantages of the 
two. most important basic types of valves. 
The new design provides straight-through 
flow in the wide-open position as do con- 
ventional gate valves, yet it is as suitable 
for throttling services as conventional 
globe valves. 


Extensive tests conducted in the Crane 
Research Laboratories and in the field 
have reportedly established the following 
advantages for the plug gate valves: 


(1) They offer very little resistance to 
flow n the wide-open position, having a 
maximum discharge equal to that of a 
wedge gate valve and about twice that of 
a globe valve. 

(2) The design permits very close 
throttling at both high and low veloci- 
ties. 


(3) Resistance to cutting action of 
the fluid when in a throttled position is 
equal to that of conventional plug type 
globe valves. 


(4) The valve is not subject to stick- 
ing in the closed position, even though it 
be closed while hot and opened when 
cold. 


(5) There is no tendency to galling, 
which is so prevalent in alloy wedge gate 
valves, especially in the small sizes. 


Of outside-screw-and-yoke design, the 
new Crane plug gate valves have bolted 
bonnet joints and are available with 
either screwed or flanged ends in sizes 
from % to 2 inches. They are regularly 
furnished in either 18-8 Mo or Monel 
metal. For particular corrosive condi- 
tions they can also be made in various 
other alloys to customer's specifications. 
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Steam Generator 
YPRESSURE JENNY is the name 


given to a new portable unit cap- 

able of generating a constant sup- 
ply of steam and hot water for cleaning 
purposes. The unit is electrically heated 
and it is stated by the Homestead Valve 
Manufacturing Company, producers of 
the device, that it can develop 100 
pounds pressure with 90 seconds. An 
ordinary electric lighting outlet and a 
tap water source are adequate for the 
machine’s operation. If electricity is not 
available a gasoline engine drive may be 
used and if tap water is not at hand a 
tank can be used as a water supply. 


Value of the cleaning device is said 
to be that “it makes possible the constant 
application of a cleaning vapor which is 
always 212° F., at the nozzle and which 
may be varied in alkalinity from plain 
steam and hot water to a solution equal 
in to one of %% lye. The choice of alkal- 
inity is made possible by selection of one 
of the HYPRESSURE JENNY com- 
pounds. The compounds are dissolved 
at the rate of one pound per gallon in 
the solution tank and their rate of flow 
is about seven gallons per hour. 


The uses that the company suggests 
for their steam cleaner range from stable 
sanitation to fly control, steam for pas- 
teurizing vats up to 200 gallons, steriliza- 
tion of bottles, cans, and other handling 
equipment, loading docks, truck beds, 
motor chassis, in fact there is hardly an 
item connected with the milk handling 
process that the machine will not clean. 


® 
Shipping Container 


UM-DRUM is the name of an 
H entirely new type of drum for bulk 

shipments, recently developed by 
Hummel & Downing Co., Milwaukee, 
Wisconsin. 


Novel features of the drum, (1) square 
instead of round (2) several layers of 
solid fibre board stapled together (3) 
delivered flat to the packer and set up 
by him. 


Constructed as three-piece containers 
consisting of a bottom section, a top sec- 
tion, and an inside sleeve the container 
has triple wall thickness on all six panels 
and double score line strength on all 
edges. It is said that freight claims 
for losses on shipments have been re- 
duced to a very small fraction of former 
claims when this container is used. 


ITEMS OF INTEREST SKIMMED 
FROM HERE AND THERE 


Belt Conveyor 


NEW, pre-fabricated, all-alumi- 
A num, belt conveyor called the 
Mercury is announced by the 
Patron Transmission Co., 129 Grand St. 
Dept. 90, New York 13, N. Y. All com- 
ponents such as chain, belt, sprockets, 
channels, angles, frame and other parts 
are constructed of heat treated aluminum 
alloy. This provides ample strength plus 
lightness which makes for easy handling, 
according to the announcement. It is 
rust and corrosion proof, resistant to 
most acids and well suited for use in 
food industries. 


Note of this new unit was made in 
our last month’s issue, but we are re- 
printing the item herewith to correct a 
typographical error. 


This conveyor is available in widths 
from 6” to 60”; heights from 15” up; 
standard height is 36”, and is shipped 
pre-fabricated in 5’ sections which may 
be assembled in one, continuous unit up 
to 150’. 


Other state that this 
conveyor has any speed up to 100’ per 
minute; load capacity 250 lb. per sq. ft:; 
pulling load 6,100 Ibs.; belt supported 
by phenolic rollers, 8 to each foot; chain 
44” pitch, %” high; provides smooth, 
positive, non-slip pull; belt sections, %” 
thick, 4%” long. Standard equipment 
includes speed reducer, drive, pillow 
blocks, take-ups, shafts and electric re- 
versible control. 


specifications 


a 
New Equipment 


HE Walsenburg Greamery of 

Walsenburg, Colorado, has recently 

pleced in operation a new pasteut- 
izer made of stainless steel. It is a 150- 
gallon size, which is much larger than the 
regular equipment formerly used. A 
homogenizer also has been added along 
with a new bottle washer. 
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: Roof Coating 

NEWLY developed reflective roof 
A ceating that was introduced to the 

market last year in limited quan- 
tities and has since found favor with a 
large number of industries because of its 
insulative * and. protective qualities, will 
now be available to manufacturing, busi- 
ness, residential, and farm structures in 
unlimited quantities, it has been an- 
nounced by the United Gilsonite Labora- 
tories, Scranton, Pa., manufacturers of 
asphaltic coatings, paints, plastics, re- 
fractory cements, and wall patching 
materials. - 

U. S. Bureau of Standards reports that 
the gilsonite asphalt aluminum roof paint, 
which was developed last February after 
more than a quarter of a century of re- 
search, deflects 70 per cent of the sun’s 
destructive rays and reduces interior tem- 
peratures as much as 15 degrees. 


Designed to provide low-cost roof pro- 
tection and year-round weatherproofing, 
the insulating paint has been found an 
invaluable aid in safe-guarding the com- 
fort of factory workers during the summer 
months, reducing crop spoilage in storage 
structures, protecting livestock and poul- 
try, and eliminating roof deterioration 
due to the elements. 


Recently registered under the trade- 
mark, “Gilsalume”, the gilsonite alumi- 
num roof paint may be easily applied 
with either ordinary bristle brush or spray 
gun. One coat of the liquid insulation 


will, it is said, provide asphalt shingles, 
smooth or slate roll roofing, built-up, slag 
or metal roofs, nori-porous masonry and 
outside work such as tanks, flashings and 
fences with effective protection against 
the summer sun, snow, frost, rain, and 
dampness. 

One gallon covers 300 to 400 square 
feet at a cost of approximately one cent 
a foot. Gilsalume is being distributed 
nationally through jobbers, paint, and 
hardware dealers in quart, gallon, and 
five gallon containers. Representatives 
announce that illustrated descriptive 
literature, heat test reports, and names of 
dealers are now available upon request 
to United Gilsonite Laboratories, Scran- 
ton 1, Pa. 

i] 


Aluminum Ladder 


HE ALUMINUM LADDER COM- 
Trany, Worthington, Pa., announce 

a new featherweight aluminum 
ladder for light industrial, home, and 
farm use. 

Designated as Model DLL, this new 
ladder weighs slightly over 1 lb. per ft., 
and is safe for a 250 lb. load. Advan- 
tages of the new ladder lie in the fact 
that aluminum will not .rot or rust. In 
addition, it can be washed or scalded fre- 
quently without impairing its strength. 
Rungs are corrugated for safe footing. 
Sizes range from 6 ft. to 16 ft. lengths, 
and two of the 8, 10 and 12 ft. length 
ladders can be joined to form an exten- 
sion ladder. 


Conveyor Belts 
LEXIBLE, flat-top, steel convevor 
belting, designed to meet the con- 
veying requirements of canners, 
packers, bakers, bottlers, and many 
other industries, is now being manufac- 
factured by Food Machinery Corpora- 
tion’s Anderson-Barngrover Division at 
San Jose, California. 


‘pall Yor US Beck 


Industrial Apron 


new lightweight, easy to wear in- 
A dustrial apron made’ of Koroseal 

film, its flexible synthetic material, 
is announced by The B. F. Goodrich 
Company, Akron, Ohio. The clear, trans- 
parent film is resistant to acids, greases, 
oils, caustics, gasoline, animal and vege- 
table fats, butter fats, blood, solvent and 


soaps, and will not become stiff or tacky. 
It can be sterilized in a 
solution. 


disinfecting 


The apron is made in two sizes, 29 
by 33 inches, with tape and hem, weigh- 
ing three ounces and 35 by 45 inches, 
with tape, hem and grommets, weighing 
five ounces each. 


Among uses for the apron are: Labora- 
tories, dairies, canneries, for 
fruit pickers, grocery and meat counter 
work, beauty shops, hospitals, institu- 
tions, hotels, restaurants, cheese factories 
and flower shops. 


factories, 
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FOR REFRIGERATION WITHOUT LABOR 


IT’S THE 1-33 
FOR MILK COOLING — FOR CREAM COOLING 


So Easy 


heavy cans to lift. You merely place the empty 
cans in the cabinet, place the milk strainer in 
the proper opening on top of cabinet and pour 
your milk through the strainer. 


ZERO MANUFACTURING COMPANY 


General Office — Washington, Missouri 


So Convenient and Fast. No 



































































Two-Way Decoration 

Owens-Illinois Glass Co. Offering Ap- 

plied Color Lettering on Front 
and Back Bottle Panels 


Toledo, Ohio—Dairies can now order 
Handi-Square milk bottles decorated on 
both front and back panels with Applied 
Color Lettering, according to a recent 
announcement from the Owens-Illinois 
Glass Company, manufacturers of the 
Duraglass container. The reverse panel 
design may be used for a repetition of 
the original front panel design or for one 
of a number of stock designs. 


New ACL stock designs for round and 
Handi-Square milk bottles are being of- 
fered with a colorful variety of merchan- 
dising and advertising ideas by the glass 
company. These designs can be supplied 


already have been accustomed to using. 


The side design on round milk bottles 
can be applied in a two-color combina- 
tion, while the panel on the Handi- 
Square bottle can be decorated in one 
color only. However when opposite 
panels are used on the Handi-Square, 
each panel can be decorated in a differ- 
ent color 

Hundreds of Designs 


Hundreds of ACL designs for milk 
bottles have been custom-built for maxi- 
mum effectiveness. Their development 
is based not only on the mechanics of 
ACL application, but on the type of ad- 
vertising and merchandising approaches 
which have proved successful. 

Applied Color Lettering is acknowl- 
edged by many prominent dairies as one 
of the paramount achievements in milk 
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Pictured here is one page of many new 


containers can now be decorated on both 


designs are easily read, improve the sales appeal of milk bottles and tell their story 
The designs shown here can be applied to squat half pint Handi-Square 
and quart bottles. 


of the same designs are available for pint 








Applied Color Lettering designs for Handi-Square milk 
bottles that are now offered to dairies by Owens-Illinois Glass Company. 


Duraglas Handi-Square 


front and back panels with ACL designs. These ACL 
at a glance. 
milk bottles. Adaptations 


vertising men are reported to regard it 
as the outstanding improvement in pack- 
aging, since its a splendid sales medium 
for individualizing a package, trade- 
marking the contents or advertising other 
products of the dairy. 

Color lettering offers dairies persistent 
and colorful advertising impressions at 
the lowest possible unit cost. Each milk 
bottle is a dairy advertisement. ACL 
establishes brand preference, emphasizes 
dairy name, certifies quality control, 
merchandises other dairy products and 
increases fluid milk consumption. It 
keeps the dairy name out in front, and 
takes the sales message right into the 
home. 

* 
FOOD TECHNOLOGICAL COURSE 

College Station, Texas—Training Food 
Technologists will become a new function 


for the A. & M. College of Texas, Col- 
lege Station, beginning with the fall 
semester in 1947, according to a late 
announcement by Prof. A. V. Moore, 


head of the Department of Dairy Manu- 
factures. To meet the demand by the 
food industries for qualified technical 
and business men, the College will offer 
a five-year course in Food Technology, 
Science, Engineering, and Business will 
be stressed. Students may elect Horticul- 
ture, Meats, Dairy, Fisheries, Cereals, or 
Vegetable Oils for specialization. 

In addition to the practice provided 
in these several fields at the College, ex- 
perience in off-campus industrial units 
will be required for graduation. 

Full information about the new curric- 
ulum may be obtained by writing to Prof. 
Prof. Moore. 


a 
PLANT ADDS NEW EQUIPMENT 

Walsenburg, Colo.—The Walsenburg 
Creamery has recently placed in opera- 
tion a new pasteurizer made of stainless 
steel. It is a 150-gallon size, which is 
much larger than the regular equipment 
formerly used. 
been added 
washer. 


A homogenzier also has 


along witn a new bottle 








Magic Cream 
remove cream 
use with coffee, 
Needed in every 
Alert dairy 
piece, 
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Free sample, 
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Satisfaction Guaranteed 
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MERIT MANUFACTURING COMPANY 
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Statistical Review 


A Careful Analytical Study of 
the position of Eggs, Dressed 
Poultry and Butter ..... 
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| Urner- Barry Company, Publishers 
| 173 Chambers Street 


Night 


New York 7, N. Y. 
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NDC Conference 


Varied and Interesting Program Ar- 
ranged for Annual Summer Sessions 
of the National Dairy Council 


Nationally known medical, nutritional, 
and educational leaders will appear be- 
fore the summer conference of the Na- 
tional Dairy Council June 16-19 here at 
the Edgewater Beach Hotel. 


As announced by President Milton 
Hult, they include: 


Dr. William A. O’Brien, director of 
post graduate medical education, Uni- 
versity of Minnesota; Dr. John Youmans, 
dean of medical school, University of 
Illinois; and Dr. W. W. Bauer, of the bu- 
reau of health education, American 
Medical Association. They will discuss 


Milton Hult 


“Interesting the Medical Profession in 
Nutrition Education,” through medical 
schools and in general practice, with Dr. 
Bauer serving as discussion coordinator. 


Dr. Janice Smith, professor of nutri- 
tion, University of Illinois. She will dis- 
cuss “New Developments in Nutrition 
Research.” 


Dr. Harold Hunt, superintendent of 
schools, Kansas City, Mo.; Arthur J. 
Lewis, Jr., supervising teacher of Denver 
Public School; Miss Laura Keller, prin- 
cipal of MacArthur School, Vanport 
City, Ore.; and Miss Mildred C. Letton, 
of the university laboratory schools, Un- 
iversity of Chicago. They will discuss 
“Compatability Between Accepted Pro- 
cedures and Dairy Council Standards,” 
from the standpoints of utilizing com- 
munity resources, ways of coordinating 
community health education facilities 
with the school curriculum, achieving 
educational objectives through good class 
room techniques, and the help the 
teacher needs in directing children. 


Professional Leaders to Speak 


“In addition,” said Mr. Hult, “there 
will be study groups concerned with the 
topics discussed, exhibits and discussions 
of new educational materials and visual 
aids, and a conference on management 
problems such as accounting procedures, 
progress reports, and June Dairy Month 
activities.” 


The summer conference is closed to 
the staffs of commercial organizations. 
It is designed as a refresher training pro- 
gram for Dairy Council directors and 
staff workers and will give them the 
latest possible technical aids and instruc- 
tions for their basic ‘selling’ of dairy 
products. 


c 
BANG’S DISEASE CONTROL 


The enrollment and test of a calf be- 
longing to Byron W. Armstrong, thirteen, 
of Columbus, son of a Burlington County 
dairy farmer, in the State Department 
of Agriculture’s program for the vaccin- 
ation of calves against brucellosis (Bang’s 
disease) brought him the honor of own- 
ing the ten thousandth calf to be treated. 
His five-month-old Guernsey calf en- 
abled the Department to reach its goal 
of that number of vaccinated calves two 
months before the anniversary of the 
program on July 1. 


Dr. Herbert J. Jenne, director of the 
brucellosis control division of the Bureau 
of Animal Industry, reports the vaccina- 
tion program is encouraging farmers to 
grow more of their own replacements in- 
stead of dependinig on the purchase of 
stock from other states. 


“At the present rapid rate of vaccina- 
tion,” said Dr. Jenne, “New Jersey dairy- 
men can look forward to an increasing 
number of herds which will have de- 
veloped some measure of immunity to 
brucelloisis as a result of calfhood treat- 
ment.” 


Veterinarians do not regard vaccina- 
tion as a cure-all for the disease but con- 
sider it as a valuable aid if used in hand 
with strict herd sanitation and manage- 
ment. 


The calfhood vaccinaton program 
known as Plan IV, was developed by a 
committee of breeders and dairymen un- 
der the leadership of the State Board of 
Agriculture. No blood testing of other 
herd members is required for enrollment 
in the program. Farmers desiring to 
have young stock vaccinated should re- 
quest their local veterinarians or mem- 
bers of the field staff of the Bureau of 
Animal Industry to perform the service 
which involves no expense to the owner. 


2 
C. L. ANGLE APPOINTED 
Chicago, Il].—Cecil L. Angle has been 


appointed division sales representative 
for the states of Florida, Alabama, and 
Georgia, for the Eze-Orange Company 
of Chicago, according to a recent an- 
nouncement by Merle V. Wells, 
manager. 


sales 


Mr. Angle will make his headquarters 
in Pensacola, Florida, his home for the 
past several years. His many years of 
experience in the beverage field thor- 
oughly qualifies him to render valuable 
assistance to dairies which include fruit 
drinks in their merchandising operations, 
or contemplate the addition of them to 
their lines. 





LEFFE 


This is the Only Complete, Self Contained, Scotch Marine 
Boiler and Stoker Unit of Its Kind on the Market, Built 
by One Company, and Affording the User Undivided 


Responsibility, 
Smokeless Combination. 


Greater Efficiency, 
Built in Sizes 12 to 250 HP. 


Increased Capacity, 


Our Stoker Adapted for Other Makes of Scotch Boilers. 
THE JAMES LEFFEL & CO. Esteblished 1862 Springfield, Ohio 


See Leffel Boiler Ad on Page 40 


SCOTCH MARINE 
BOILER ™ STOKER UNITS 


Dept. MR 
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QUALITY OR LOW PRICES? 


From the Bulletin of the American 
Bulk Condensed Milk Association comes 
a message that never loses either mean- 
ing or value. The American Milk Re- 
view is happy to reprint the thought in 
its entirety. It is the basic credo of a 
free economy and a healthy industry. 

Recently we have heard several manu- 
facturers of condensed milk state that it 
has been necessary for them to reduce 
percentage of some of the important in- 
gredients or otherwise alter the normal 
quality of their product in order to meet 
cutthroat competition. 


Leadership in price cutting is usually 
the result of either poor quality or lack 
of salesmanship. It is true that under 
the law of supply and demand an ex- 
cessive supply forces prices downward, 
but almost without fail it is poor quality 
that settles to the lowest depth of price. 


Unfortunately the short supply of milk 
solids and sugar a few months ago nar- 
rowed the spread between prices of high 
and low quality condensed milk. As a 
result quality production was not en- 
couraged, especially by some newcomers 
in the business. 


We were gratified however, last week, 
in visiting condenseries to meet a number 
of manufacturers who stated they were 
more inclined to improve their products 
and mantain relatively higher prices 
than to try to meet cutthroat competition. 
Their motto seems to be “A higher price, 
but well worth the difference.” 

The Association’s Committee on Re- 
search and Quality Control, its Board of 
Directors and most of its members are 
favorable to the establishment of mini- 
mum standards and the sale of bulk con- 
densed milk on a graded basis. This can- 
not be done over night, but it would 
seem that right now is an opportune time 
to launch such a program. Individual 
manufacturers could start this move by 
indicating on their labels and on their in- 
voices the minimum content of milk 
solids and sucrose or other types of sugar. 





A statement.of minimum bacterial count 
would also be helpful. Of course, there 
are less tangible factors which contri- 
bute to quality and influence buyers to 
be more liberal in recognizing higher 
value. 

It is time for those of us who are 
really producing quality products to toot 
our horns instead of losing courage. 


* 
A. J. LACY NAMED 


Los Angeles, Cal.—Appointment of A. 
J. Lacy as district sales representatives 
for the Mission Dry Corporation with 
headquarters in Madill, Oklahoma, has 
been announced by J. Willard Pipes, 
president of the company. 

Mr. Lacy, who is familiar with all 
phases of the beverage business, says he 
is happy to get back to the “grass coun- 
try”. He will handle Oklahoma and the 
Texas Panhandle for Mission Orange. 

With a record of success for more than 
25 years, Mr. Lacy was formerly dis- 
trict supervisor with the Red Rock Bev- 
erage Company. Prior to that he was 
with the Dr. Pepper Company as well as 
having had bottler experience in Norfolk, 
Virginia, and with the Coca-Cola Bottling 
Company of Enid, Oklahoma. He is a 
veteran of the first World War. 

& 
SEEK PERSONNEL PLACEMENT 

Washington, D. C.—The United Na- 
tions Relief and Rehabilitation Adminis- 
tration is ending its operations and its 
employees are returning to the United 
States from overseas. UNRRA is refer- 
ring to private employers, on request, the 
best qualified of the personnel being re- 
leased. Persons will be available with 
experience in office management, market 
research, traffic and materials control, ex- 
pediting, sales, purchasing, warehousing 
and shipping, agricultural and _ fiscal 
operations. Hiram Milton, Chief of 
UNRRA’s Field Liaison Section, at 1344 
Connecticut Avenue, Washington, D. C. 
is helping interested employers to get in 
touch with persons whose backgrounds 
might fit into their organizations. 


EMPROVES CANTON PLANT 


The opening of additional milk many. 
facturing facilities at the Canton, N. Y, 
plant of Sheffield Farms Company, Ine, 
was announced today by Dr. C. R. Ro. 
berts, vice president in charge of the com. 
pany’s country operations. After many 
months work the extensive remodelling 
of this milk plant and installation of new 
equipment have been completed, making 
it one of the most modern dairy product 
manufacturing plants in the New York 
milkshed. 


Formerly only a milk-receiving and 
evaporated milk plant, the Canton oper 
ation has been enlarged to include cream 
separating, a new-type casein manufae 
turing, and additional facilities for the 
concentration of the whey remaining 
from the casein manufacture. 


The Canton plant, which packed large 
quantities of evaporated milk for the 
Armed Forces during the war, has served 
the milkshed through its ability to manu. 
facture into non-perishable products 
large quantities of surplus milk during the 
flush period of milk production. During 
transportation tie-ups caused by the 
weather and other emergencies, the Can- 
ton plant has helped New York milkshed 
dairymen by handling milk which was 
prevented from reaching the New York 
fluid market. 

The new installations will permit a 
more diversified choice of market to meet 
varying demands for different milk pro- 
ducts. 

© 
TOP DAY’S PRODUCTION 


Glasgow, Scotland (Special to the Re- 
view).—A new world’s record day’s milk 
vield was recently set up by a pedigree 
Friesian cow at Moortown Farm, Ring- 
wood, in the New Forest Area of Britain. 

In 24 hours she gave 155% Ibs. of 
milk, equivalent to 15 gallons. Previous 
record, existing since 1933, was 149 lbs. 
Officials of the Milk Marketing Board 


are presently carrying out further tests. 
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OVERTON MACHINE COMPANY 


DRY MILK 


AT LOWER COST 
DRY MILK MACHINES 
Built in Five Sizes 


The patented, glass-smooth, ‘20-year 
eylinders’’ give years and years of 
maximum production of a superior dr7 
milk at the lowest possible cost. 








Many other exclusive features insure 
long iife with low steam and power 
costs. 


MICHIGAN 
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REVIEW 


PERSONNEL DIRECTOR 
The Mathieson Alkali Works has ap- 
inted H. Webster Stull as Director 
of Personnel, a newly-created position, 
according to an announcement by George 
W. Dolan, president. Mr. Stull has been 
head of the Mathieson legal department 
and involved in labor contract negotia- 


tions. 

Mr. Stull will supervise all hourly 
employee and union wage contracts and 
negotiations, co-ordinate personnel and 


manpower requirements between depart- 
Y 


H. Webster Stull 


ments and plants, and assist in develop- 
ing company-wide personnel policies on 
insurance, retirement, security, incentive, 
benefit, vacation, recreation, educational, 
safety, and other salaried or hourly em- 
ployee programs and plans. He will be 
directly responsible to the president. 
Born in Takoma Park, Maryland, in 
1906, Mr. Stull is a graduate of Pennsyl- 
vania State College and the George 
Washington University Law School. He 
joined Mathieson in July 1937 as Assist- 
ant Secretary and was head of the Legal 
Department in 1940. In 1946, he was 
named Executive Assistant by Mr. Dolan. 
Mr. Stull is a member of the Administra- 
tive Law Committee of the National 
Association of Manufacturers. 


Kurky Kake— 


National Dairy 
Edgewater Beach 
. 

Philadelphia 
Manufactuers (C¢ 
13 


Council—Summer onference, 
Hotel, Chi June 15-19 


Dairy Mixers—Annual outing, 
uuntry Club, Oreland Pa June 


International Association of 
Agencies—Homecoming convention 
Yellowstone National 


New York Sts ate Association of Milk Sanitar- 
ians—Annual meeting Hotel Hamilton, J 
Sept. 18, 19 and 20 

Americ an Public Health Association 75t an 
nual meeting Atlanti City, Octobe 6 to 10 in- 
clusive 


Milk Control 
Canyon Hotel, 
Park, June 5-27, inclusive 


Minnesota Creamery Operators’ & Managers’ 
Association—Annual convention Hotel Lowry, 
St. Paul, October 7-8 


Red River Valley Dairymen’s Association—An 
nual butter contest and convention, Thief River 
Falls, Minn., October 


Association of Ice ¢ ream 
Annual convention, Miar Beach 
8 and 29 


International 
facturers 


October 27 


Manu- 


Milk Industry Foundation—Annual convention, 
Miami Beach, Fla., October 30, 31 and Novem- 
ber 1 

Dairy Industries Supply Association 
by’’ headquarters during Milk and Ice 
convention k Miami Beach Fil: 
27 through November 1 


“Stand 
Cream 
i Cctober 


National Cooperative Milk Producers’ Federation 

-Annual convention, Hotel Je November 
5-8 

Iowa Milk & Ice 


converition, Des Moines 


fferson 


Association— Annual 
November 12-14 
New York State Milk Distributors 

ve ention, Arlington Hotel 

12-1 
Indiana Dairy Products Association—Annual 

convention, French Lick Sprir Hotel French 

Lick, Indiana, November 17-19 
Wisconsin Milk Dealers 

onvention, Milwaukee, ecen 


Cream 
lowa 


Annual con- 
Binghamton, November 


Association 
« 9-11 


Illineis Dairy Products Association 
onvention, Morrison Hotel, Chicago, I] 


* 
NEW GATEWAY PLANT 
Joplin, Mo.—Construction work on the 
$250,000 plant for the 
ery Company i 


Gateway Cream- 
n Joplin was started re- 
cently according to an announcement by 
John W. Garrett, president. The new 
building is scheduled for completion and 
occupancy by December. When com- 
pleted, the addition to present facilities 
will give Gateway a $450,000 plant, one 
of the largest in the four-state area. 
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t rust or splinter 
plated surfaces 
fast working, eosy 
Made in’ STAINLESS 


1 43 


CHICAGO 16, Itt 


USDA GRAIN PURCHASES 

Washington, D. C.—The Production 
and Marketing Administration of USDA 
during the period from noon May 16 to 
noon on May 23, inclusive, bought 1,- 
594,204 bushels of wheat, 2,845,000 
bushels of corn, 925,000 bushels of bar- 
ley, and 150,000 bushels of oats. Pur- 
chases of flour during the period May 
19-23 inclusive totaled 70,020,000 
pounds. 


Wheat purchased May 16-23 was in 
connection with additional quantities 
which have been allocated to the occu- 
pied areas of Europe at the urgent re- 
quest of the War Department. This al- 
location totaling 150,000 long tons of 
wheat and flour in wheat equivalent was 
announced by the Department on May 
23. Wheat purchases during the period 
from noon May 16 to noon May 23 in- 
cluded 1,235,304 bushels through the 
Minneapolis office of PMA and 358,900 
bushels through the office at Portland, 
Oregon. 


Cumulative purchases July 1, 1946- 
May 23, 1947 included 160,940,000 bu- 
shels of wheat, approximi itely 3,000,- 
000,000 pounds of flour, 73,827,046 bu- 
shels of corn, 21,651,884 bushels of bar- 
ley, 8,019,500 bushels of oats, and 2,- 
375,000 bushels of grain sorghums. All 
of these purchases have been made to 
fill export allocations. 


@ 

FIRMS ELECTED 
The Ballard Ice Cream Company, 
independent in Indiauapolis, Ind., and 
the Thompson Dairy Company at Sey- 
mour, Ind., been recently elected 
to membership in the Quality Checkd 
Ice Cream Association, according to C. T. 
Walker, Managing Director. Both firms 
are planning to participate in the associa- 
tion’s special new 1947 promotional pro- 
gram of correlated advertising and dis- 
play materials featuring each individual 
member’s own brand and sub-featuring 
the association’s QUALITY CHECKD 

trade-mark, a red check mark. 


have 








DPMA PURCHASING PROGRAM 


Dairy Products Marketing Association WAN | ~ a nd FO R SALES. —_ 
Inc. intends to purchase a quantity of ‘ #7 os _ 


P . ° antee: 
spray process nonfat dry milk solids not furnis 
to exceed 5 million pounds according saniti 

“ o48 ” ae . 

RA : . Limi ; n 

to an announcement by Mack Gebert, TES: “Position Wanted,” 50c. Limit of 50 words; 2c for each leti 


general manager of the association. The additional word. All other advertisements, 5c a word ($1.00 minimum). tn 
purchase, a part of DPMA’s support pro- Keyed ads, 15c extra to cover return postage. The name and address MA 
gram will give preference to offers for should be included in counting the words. All payments strictly in advance. tage | 


; — City 
immediate delivery. POSITION WANTED FOR SALE rapid 
__ As part of the support program DPMA BACTERIOLOGIST & CHEMIST on all NEW. MODERN DAIRY BUIL Dine years. 
is today announcing its intention to pur- milk products analysis. Considerable re- with nearly all new Equipment. Inspected, — 
chase a quantity of spray process nonfat search and experience with quality improve- as best in the state for size of town, 1,80) Long 
Iry Ik soli 1s x 15 ‘li ment programs. Author on milk facts, mem- inhabitants. New 1947 .Divco delivery trug = * 
ary mukK solids not to exceed 9 milion ber of a national committee. Box 116, care and pick-up. Excellent opportunity for ey. _ 
pounds. Offers ready for immediately _ this publication. 6-M —- Income a R aed a year, , 
. a” ne ee at r ; Owned since 1911. ll health reason for ‘O 
delivery will be given preference. A ACCOUNTANT, experienced milk and gelling. Price $21,000. Only Dairy is press 
copy of Announcement DPMA 15—Spray milk products, desires part time ot week-end town. Modern ‘nome, nearby, is also for sale Appl; 
Process Nonfat Drv Milk Solids together Position. Per Diem rate. 30x 120, care bem Box 119, care this publication. _ 6M N. J. 
: ap ing - ‘leis F S yublieation. yn rOR a —— 
with offer blanks is enclosed. : i" oer Se Milk ‘Tanks, Stainless ste ON 
ACCOUNTANT-BOOKKEEPER — 45 Insulated—2,000 to 3,500 gal. on Trailers hp. 
Purchases will be confined to spray years of age. 15 years experience in milk — separate tanks, also storage tam Tees 
. . ew : J as business. Preparation of all financial and Myer Simon, 150 W. 87th St., New York D 
process powder grading U. E. Extra tatistical reports, profit and loss statements, City, N. Y. 6-M2 teuriz 
“is el statistic *ports, SS 5 — ——— — _—- ~ as 00 
Grade. Grade and net weight are to be Federal and State Income tax, Social Secur- FOR SALE—Milk plant.  Establishej ee 
evidenced bv inspection certificates is- ity and Une mployment, Milk Control reports, since 1927. All equipment in A1 shape One 
sued by DPM id farmers tally sheets. Prefer locate in New most of it new. Doing good business. Must Wash 
sued Dy MA and dated not more than York Metropolitan area. Box 121, care this sell due to total disability and not to raise matic 
30 days before the contract delivery date. publication. 6-M te a gl wend rns ae ee Popu- fectic 
oa al . Peer ae _ . ation 125,000. szocated in one of Cali- ies 
Inspection costs are to be paid by the AS CREAMERY foreman or Assistant fornia’s rapidly growing cities. Box 118 — 
seller. Cheesemaker. Understand Pasteurizing —_ care of this publication. 6-M SH 
testing milk and cream. Country or sma “FOR SALE—Small creamery plant in er 
! ~— en oe aed oe eae ial amery plant teuris 
All powder is to be export packaged town preferred. Can com on, short, notice. East Central Nebraska. Only Pasteurisins ni 
either in slack barrels with cleated five- mgt aa , ye arranges, 2s = ; Plant in County. Complete equipment for excel! 
. . . . 1s publication. 
eighths inch heads or in fibre drums. 


manfacturing Butter, Ice Cream mix, Ie 111 
: 7 a : ae ————— — Cream and Milk. All equipment in A1 con 

Slack barrels with one-half inch heads HELP WANTED dition. Wholesale and retail routes. Re FC 

cannot be accepted. tail store in front of plant just remodeled side 

WANTED — Experienced working plant and includes new 1947 Fountain. Owner No. 1 

Purchase contracts are to be dated not manager for country bottling plant—10,000 retiring. Unlimited possibilities for younger Bott! 

later than June 30, 1947. Contract de- ®t capacity—in New Jersey. Highest salary owner. Box 117, care this publication. 6M Price 


\ 


—_—_— 























and best housing facilities. Apply with ref- FOR SALE—A small “dairy doing about Dairy 


livery date is to be not later than the erences to Box 114, care this publication. 1200 quart milk business per day, equipped 
thirtieth day after the date of acceptance 6-M with modern ice cream plant, located in F¢ 


. 2 ; 2 “a cacicijiumaasiliaaiaianie ; south central Pennsylvania in a _ town of paste 
of the offer by DPMA. The price to be WANTED—Experienced pan operator for approximately 10,000 population and serving daily. 


paid will not exceed 10 cents per pound ere bong Pa a fs Moy a outlying areas. The dairy is doing a good locat: 
: portunity; » age é pe die ea tin & tine sae - 
f.o.b. plant or warehouse where offered letter. Box 122, care this publication. 6-M business and yielding a handsome profit on Dairy 


nad oll 4 the investment. Make inquiry of. George §. 16, I 
and will include the cost of export pack- HELP WANTED—Expert Condensing Black, Attorney at Law, Chambersburg — 


aging. man, modern double effect evaporator in Pennsylvania. a Ses __ 6M F( 

Pennsylvania. State salary, age, experience. CHOCOLATE STERILIZERS — Two with 

e 30x 123, care this publication. 6-M Fort Wayne—Serial Number 875. Presently per 1 

f f J ————_—__—__——- in perfect condition. Complete with metal steel 

NEW DAIRY PRODUCTS FIRM — FOR SALE baskets. Available immediately in Roches can | 
Dover, Del.—The Martin Dairy Pro- ter, N. Y. 


Creighton’s Creamery, 360 West kakee 
. Sth Street, Elmira, N. Y. 6-M —— 
ducts Company has been incorporated FOR SALE—We have 700,000 Seal- json -SApm—one Model AA Moja F¢ 
here and capitalized at $250,000. The Kaps, 56mm—any reasonable offer ac- milk filler, 120 bottles per minute. N.¥.C fired 
principal officers of the firm is the Cor- cepted. Perry Creamery, Tuscaloosa, eos ol, yy Py Sunnydale Farms = 
pa s oes he) »y AVEe., rOOKILY ae —_ 
poration Trust Company of Dover. Ala. 6-M sie: ae 
: ‘ale! 

















Yea! QUR CUSTOMERS MAKE MONEY ta SS 


“e Pete i ». ALUMINUM MILK CASE 
By Advertising and Identifying Their Product With 7 : ; ON THE MARKET 
DEL-D-CALS me Le 


DEL-D-CALS REACH THE WORLD’S LARGEST CONSUMER . 
MARKET AT THE POINT OF PURCHASE. NO OTHER MEDIA s y ; , i 
ACCOMPLISHES THIS SO EFFICIENTLY, EFFECTIVELY, E tag Now Available 





ECONOMICALLY AND COLORFULLY AS OUR DECAL : = 4 __ for 
PRODUCTS. a Every Size Square Bottle 


i ie HALF-GALLONS 
Write to Dept. A. M. ‘e QUARTS 

1217 W. Webster Ave. + PINTS 
Chicago 14, Ilinois WEIGHS ONLY HALF-PINTS 


5 LBS Contact Your Jobber or Wire 
- for Specifications 


MID-TEXAS MFG. CO. ig «9 


Applied Easily, Quickly, Permanently To 
Doors - Windows - Showcases - Trucks - Backbars 
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FOR SALE — Continued FOR SALE — Continued FOR SALE — Continued 





POR SALE—Completely rebuilt and guar- FOR “SAL E—Two Erie. ( City 150 H.P. Hea: : D 
ey Viscolizers a Homogenizers. Can boilers with stokers ; one 20 H. P. Dutton colizers ranging in_sizes ng ane = 
furnish with standard or late type stainless boiler; one 6 ft. copper condensing pan with lons in capacity ; 900 — * og — 
sanitary heads and pressure valves. _Bul- Bryer condenser ; new air and water cooled Homogenizer with s.s. head; _— a & - 
jetin and prices on request. Otto Biefeld Freon compressors from %4 to 5 mE On lon Cherry Horizontal | et sa i 
Co., Watertown, Wis. 6-M complete ; Fairbanks- Morse deep well pump, _Vats, insulated, agitated; 2 gallon | — ; 

— aetna Model 6920, complete with motor; one direct ner Vertical mag Fos —-~ I — ; 
i, (pansi surface ¢ or 2 i Ss y “ive 3 ge audler ertica 71ass 

MARKET MILK, Bucter Milk and Cot- ¢xpansion eurface cooler, 18-2 in. tubes. 12 Five 300 gallon Pfaudler Vertical, Glass 
tage : ‘heese business ee ‘alitornia cooler, tinned copper, 8 "sections, aluminum Tanks; 400, 1200, 3000 and 4000 gallon 
City of Santa Rosa— 0,000 ere whole covers, 14,000 lbs per hour pasteurized, 20,-. Horizontal Glass Lined Tanks; 36 in.; 42 
rapidly geo een sn ied ed 15 000 lbs. raw milk; one Jensen cabinet cooler, in., 6 ft. and 7 ft. Copper Vacuum Pans; 6 

———— sale -_, ese, See : — ; C oa ete 11 water and brine sections; one Kron 1000 x 6 Copper Hotwell; 5 x 8 Davidson Bronze 
ILDING Sot ec ai ~ meg poe — cal "i lb. receiving room sale with stainless steel Plunger Pumps, Re eves Drives, *. .P. ; 
nspected, I - lease on plant. Excellent opportunity Weigh can and receiving vat; 500 half-pint No. 25 Bump Nickel Alloy 5 — ry aap 
vn, 1,800 a ex wanton Price $1 000 Good terms milk cases, 20 to the case, wite partitions New Model MS" Tri-C lover t oP wen > 
ery truck 118 ‘eare this Pa crpeare le 6-M-3 and covers on top; 5,000 quart cases in per- Centrifugal Sanitary Pump, 4 H.P. WV = 
y for ex. - -dimaidlibee -s , : is fect condition; stainless steel truck tanks— or wire your requireme nts. Lester Kehoe 
a year, . ‘ : 2275, 3200, 3300 gallon oval; one 2875 Heil Machinery Corp., 1 Kast 42nd Street, 7 
ason for FOR SALE—One 2 h.p. Brunner Com-  oyal frameless tank complete with trailer; York 17, N. Y. Telephone MUrray Hil 
Dairy ig pressor complete with blower—water cooled. one 2000 gallon horizontal stainless steel 2.4616. 6-M 
» for sale. Apply Fair Lawn Dairy Farms, Fair Lawn. milk storage tank; Meyer Dumore 8 wide 
6-M N. J. 6-M-2 Sr. bottle washer just rebuilt, will wash NEW. MODERN Cheese Plant, approxi- 
less steel, EB TT ney a apes =, ‘Sduare and round milk bottles; 250 — mately 12,000 square feet; deep well, boiler 
Trailers ONE AUTOMATIC Stoker for 80 to 150 homogenizer, bronze head with motor; 1 and other equipment. located Southern New 
re tanks h.p. boiler ; One DeLaval separator with gallon viscolizer complete, stainless steel York State. Price $38,000. a. Brescia, 
Sew York motor 8,000 Ibs. ; One 300 gallon ( oil Pas- ‘nead: 200, 800 gallon New York City ap 142 Broadway, New York City. 6-M 
6-M2 TD ik One ny eeayh mony “Yr: Cooler, poe eg ae and rem ngponage stele : os dicen so 
——— , ss. per hour; One No. 5 Creamery ess steel; Braun straight-away can washer, 2 : 
sta blished Package bottle filler, 48-60 bottles a minute; 3 to 4 per minute; one rotary can washer, _FOR SALE— One ( mete Ganex r E Restate 
\1 shape, One 8 wide Rice & Adams Bottle Soaker ° to 3 per minute; Mojonnier over-run test- Freon Condensing Unit, > 5 hay A 
ss. Must Washer, 48-70 bottles a minute, with auto- er: one 5xd Jurick, one 6x6 York com plete with 15 H.P., 3 nee, o Gusse Gen. 
t to raise matic Clorinator. Apply by letter to Per- pressor, complete with motor, condensers, 140, new, never uncrate¢ ; one ‘ omer pay 
y- _ Pope fection Dairy, Ltd., Montreal 4, Quebec. receiver, gauges, traps, ete.; one 5x5 York eral Electric Freon Condensing Unit, 7% 


rators; Bronze Head Homogenizers or Vis- 














~ a j 2 ssor oe -cti j rns > on. complete with 7% H.P., 3 phase, 60 
Box ih — — oa: i ~ Raia ieee a raw DO) or 440, new, never uncrated. We 
: coolers; 100 gallon stainless steel pasteur : “ull _ § aD machines Fee 
a SHORT TIME, high temperature pas- izer, no agitator; one sanitary pipe wash have a few new % a 11; TH dE dl 
plant in teurizer unit, capacity 11,000 lbs. per hour; sink; 2 No. 90 Mojonnier bottle fillers and on, never —- - sa ate 45 
steurizing completely equipped, including all controls : cappers; one Emery Thompson 40 quart ing Unit, complete, | — ; : Pg 
pment for excellent condition, now in daily use. Box Zatch freezer: one Petro oil burner com Capacity Blower oe, Rag “ 
mix, Ie 111, care this public: ation. 6- M plete with controls and motor; one Inter- Brine Blower Coil for x ae Pr, — A, 
Al con- 5 sige national 10 can cooler; one No. 4 magnetic zood condition. Reesman airy arms, 
DeLaval milker. Double and singe Cheese Kirksville, Mo. 





ites. R FOR SALE—One C-P Stainless steel in- ~ oT 10.000 
remodeled side and out 100 gallon Pasteurizer. One resses, new and used. wo new : . . r freeze 
. Owner No. 17 DeLaval Separator. One C-P Rotary lbs. Stainless Steel Cheese Vats. Sam Edel- FOR SALE—One U. 58. batch freeze r 
© younger ttle Washer, also washes 14 eal. wien od mann. 321 roadway, New York 7, N. Y brine, 280 at. capacity, 10 HI mover = 
ition. 6-M Priced for quick sale. Thomas Guernsey WOrth 2-4975. 6M 3 M gal. glass lined gy | _ : 
ing about Dairy, Hinsdale, Ill. 6-M a — Soneiien 5 bear a i.) alten aie 
. equipped — oouy ie hire ein FOR SALE—100 to 300 gallon S.S. Lined peony = = 4 ; oo condition ; one 
located in FOR SALE—Complete dairy plant to Pasteurizers; 100 gallon Cherry Type J Popsi biggr said tresaiag tank with surge 
town of pasteurize and bottle 600 gallons of milk Old Style Wosteusions with 8. 8. Lining: 5 — : i on acity 200 doz. per hour; 
nd serving daily. Living quarters included. Excellent 24 tube 6 ft. 40 tube and & ft, 22 tube a rh Po 450 te 500 gal per hour 
ng a good location in Chicago. Reasonable. Hinckley Comitestion Dinect Wnansion Sasfece Cool. “-.. — a ~ lete vith meter and silent 
_r oe, Products, 571 W. 18th St., =e “ : 5 ft. 24 tube and 9 ft. 30 tube Surface pong Mg mae bronze head completely 
reorge 8. y, Ail. -] Coolers for brine and water: 9 ft. 10 tube, 12 seecinaslics 7 ‘lad ainless steel valves, New York 
nbersburg, i eee ge ba a 16 tube Internal Tubular a SP brine cooler float 
__ 6M FOR SALE—Sturdy Bilt soaker washer. Coolers : ae "Re, “SS. “oe om poe eaten drum with valves complete, 10 ton 
| — with automatic bottle discharge, 32 bottles Milwaukee Fillers: G-100 and G-160 ¢ ‘herry- von vacity, 24 tubes, 2 inch dia., 8 ft. long, 
Presently per minute. 200 gallon cheese vat, stainless Burrel Nu-Line Fillers, s.s. bowls; No. i pre is 18 in in dia has 7 passes; three 
vith metal steel lining, and steel outer jacket. Both Creamery Package Filler, 14 Equa-Fill ¢heese vats—S000 Ibs. each; 200 Wilson 
: Roches can be seen in use. Schnell’s Dairy, Kan Valves; Model 60 and 90 Mojonnier Vacuum hoops. Above equipment located in New 
”" bs oe nae Woes © tonne + Wwe ys be duet so York State. sox 115, care tis ww: 
nd : 7 ————— Jas 1eTS ; 2 ) isner eeriess , - pe- Ins 
Mojonnier FOR SALE ~20 H.P. Dutton coal hand- cialty Brass Co. Twin and Cherry-Burrell 8. 
te. NYC. fired boiler. zood condition, used eight years, §, Filters; Two Compartment 8. 8. Weigia USED MILK BOTTLE CRATES—Can 
‘le Farms, price $500.00; G-18 Milwaukee filler, good Can. about 44 in. x 58 in. x 21 in.; Lathrop- deface old name and rebrand. Write or 
,_ he as new, special valves, eight headers, price Paulson and Creamery Package Straight phone for present day inventory. Ohio 
$500.00. Maple Farms. Ine., Brand and away Can Washers. 6 ¢.p.m.; No. E-17, E-28, Creamery Supply Co., 701 Woodland Ave., 
Falck Sts., Elmira, N. Y. 6-M 10, 60 and 70 DeLaval Motor Driven Sepa- Cleveland, Ohio 6-M_-t.f. 
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Milt King says... “YOU TAKE 
NO CHANCES 


when you use Officially Accepted 
Bottle ‘S-T-S’ Milk Sediment Testers” 
NS Universally 


approved by local, state and federal 
authorities. Preferred by the dairy 
inspectors everywhere for their 
ment test results 


reculatory 
industry and milk 
uniformly accurate sedi- 
Informative circular on request. 


's ‘ ) IMPORTANT! When buying Sediment Test Cards be sure you get ‘‘E-Z LOCK’’ with the Patented “DISC LOCATING CIRCLE” 
or Wire | 


: SEDIMENT TESTING SUPPLY COMPANY 


20 EAST JACKSON BOULEVARD ° e CHICAGO 4, ILLINOIS 
a ee “WORLD’S LARGEST DISTRIBUTORS OF SEDIMENT TEST CARDS” 
ka ‘ 
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FOR SALE — Continued 


WANTED — Continued 





FOR SALE—One General Dairy plastic 
Separator and Cooler, brand new. One 
4,000 gallon stainless steel holding tank, 
steel jacket, good condition. One used 
Lathrop Paulson six can per minute ean 
washer. One used Oakes and Burger 8 
can per minute can washer. One complete 
intake 500 pound stainless steel with sus- 
pended tank and scale. Write for prices 
immediately. Pine City Dairy Co., Pine 
City, Minn. 6-M-B 
FOR SALE—One Meyer Dumore 12 wide, 
single compartment washer for half pints, 
pints, and quarts. The Filter Paper Com- 
pany, 2460 S. Michigan Ave., Chicago 16. 
Ill. 6-M 

NEW JERSEY. Newark and Pennsyl- 
vania approved milk in tanks or cans. on 
daily or contract basis. Major Smith, 3229 
Bergenline Ave., Union City, N. J. 6-M-6 


FOR SALE Stainless Steel Insulated 
Milk Tanks—1,800 to 3,250 gallons. Vari- 
ous sizes, on truck, trailers, also not mount- 
ed. Myer Simon, 150 West S7th St., New 
York 24, N. Y. 6-M 








BOILER AND PIPE REPAIRS 





SAVE TIME AND MONEY—wUse Men- 
dall Metal for quick, permanent repairs on 
cracks, splits, holes in pipes, fittings, boilers, 
cans, pails, ete. Easy to use. Inexpensive. 


Write today for free “Money-Saving” Facts. 
4-A Products Co., Dept. 42, Littleton, Colo- 
rado. 6-M 





FLY ERADICATORS 


FLY-INSECT PROBLEM? — Order 
ELECTROCUTOR (110 AC 50/60 Current, 
141%, lbs.) $19.50 E. Sego, 620 Addison 


St.. Chicago 13, IIL. 6-M 

















LABORATORY SERVICE 
CHEMICAL and Bacteriological Analyses 
of Milk and its Products. Personal atten- 
tion to Official Samples and Sanitarv Re- 
auirements. N. Y. State Licenses. DAIRY 
PRODUCTS LABORATORY, 82-31 60th 
Rd.. Elmhurst, L. I., N. Y¥ 6-M-5 








WANTED 


WANTED TO BUY—Milk filler in ‘good 
condition. Elk Brand Dairies, Ine., 2035 
North 7th St., Philadelphia 22, Pa. 6-M 


WANTED—Two 100 gallon Round stain- 
less steel steam Jacketed Pasteurizers. One 
small bottle washer that can be remodeled 
to handle half gallon round jugs. Give 
make, age, condition and price. Sunny Cal 
Co., Food Terminal, Kansas City 15, Kan. 


6-M 








WANTED—Used 36 inch stainless stee] 
condenser complete. Give price and condi- 
tion. Abbotts Dairy, Hastings, Nebraska. 

6-M 

WANTED TO BUY—Milk receiving sta. 
tion in New York, New Jersey, Pennsylvania 
or vicinity. Cash proposition. 30x 112, 
care this publication. 6-M-2 





WANTED 


DAIRY PLANT OWNERS SEEKING 
Progressive Steam Fitting Concern 
Plants Modernized 
Steam and Condensation Surveys 
for Fuel Conservation 
Boilers and Machinery Installed 
Heating and Insulation 
Eastern Territory Covered 
S. PINN & SON 
1271 Hoe Ave. New York 59, N. Y, 

6-M-tf. 








WANTED—In good condition, 150 to 400 
gallons per hour, stainless steel head, Homo- 
genizer or Viscolizer. + to 6 can per minute 
small Straight-Away can washer.  Green- 
field Dairy, Suffolk, Va. 6-M 


WE ARE INTERESTED in purchasing 
a quantity of Quart, Pint and Half-Pint 
Cases. Send full particulars stating quan- 
tity, condition and price. Box 110, care this 
publication. 6-M-t.£. 





NEW USDA YEARBOOK 

Copies of the new Yearbook of Agri- 
culture 1943-1947 are ready for distribu- 
tion according to an announcement from 
the United States Department of Agri- 
culture. 

The Yearbook, prepared in the Depart- 
ment of Agriculture as a Congressional 
document is the first published since 
1942 and the latest in a line of volumes 
on farming that dates from 1862. 

Copies may be obtained at a cost of 
$2.00 from the Superintendent of Docu- 
ments, Government Printing Office, 
Washingon, D. C. Each member of 
Congress has an allotment of the new 
yearbook for free distribution. The De- 
partment of Agriculture advises that it 
has no copies for general distribution 
and none for sale. All purchases of the 
book must be made through the Super- 
intendent of Documents. 








The united — efforts of 





ANNOUNCEMENT 


We take pleasure in advising the industry that the following men 
have rejoined the Company as of the noted effective dates: 
Bie ell May 23 
alba hl daaleecaMianioictucann May 27, 

3 


pan elacmaaacaeaseane May 7 


all of the members of the Company will 
be to serve the trades more efficiently and effectively than ever. 


URNER-BARRY COMPANY 


I SION iiss cide cciccabacdcnicenbnus 
Stephen K. Unrmet.............ss.ccesees 
ee a. eee 


1947 
1947 
1947 


HAROLD E. TABER, President. 
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REVIEW 








Start it up—and 5 minutes later your cool, rich, pasteurized milk 
is ready for bottling! That's the performance you'll get with 
Cherry-Burrell’s Superplate Shortime Pasteurizer. And while 
your production is going up, your costs are going down. Shortime 
pasteurization means low water, steam, and refrigeration costs 
... less maintenance . . . less floor space .. . less depreciation— 


and all at a lower investment! 


See your Cherry-Burrell representative. By placing your order 
today, you'll be assured a mew, advanced-design Superplate 
tomorrow. Then you, too, can join the growing list of plant oper- 


ators with increasing profits and more, satisfied customers. 


* 
CHERRY-BURRELL CORPORATION 


General Sales and Executive Office: 
427 W. Randolph Street, Chicago 6, Illinois 
Milk and Food Plant Equipment and Supplies 


FACTORIES, WAREHOUSES, BRANCHES, OFFICES OR DISTRIBUTORS AT YOUR 
SERVICE IN 52 CITIES 














We are 
cooperating in 
this, the beginning 
of the second decade 


of effective 
JUNE DAIRY MONTH 


promotions J 


~ 
~ 


™~ 
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THE CREAMERY PACKAGE MFG. COMPANY 
General and Export Offices: 1243 W. Washington Bivd., 
Chicago 7, Ill. 
Sales Branches: Atlanta « Boston « 
Houston « Kansas City, Mo. « 
New York *« Omaha « 
San Francisco + 


Buffalo * Chicago « Dallas « Denver 
Los Angeles «+ Minneapolis + Nashville 
Philadelphia * Portland, Ore. + Salt Lake City 
Seattle * St.Louis + Toledo, Ohio + Waterloo, lowe 


CREAMERY PACKAGE MFG. CO. OF CANADA, LTD., 
267 King Street West, Toronto 2, Ontario 








